DOUBLE'DECKED  MARKETING !  Pictured  here  is  a  double-decked  market  basket  that 
shoppers  wheel  around  self-service  stores.  Filling  these  market  baskets  with  canned 
foods  is  the  purpose  of  the  “tested-idea”  campaign  American  Can  Company  runs 
in  the  magazine,  “Super  Market  Merchandising”.  These  practical  ideas  on  canned- 
food  selling  help  super  market  managers  move  more  of  the  foods  you  pack. 
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Food  Machinery  Corporation 
(Sprague-Sells  Division).  Hoopeston,  Illinois 


□  Complete  Details  Of  Hand-Pack  Filler. 

□  Your  Complete  General  Catalog. 


Attention  of:- 


($progve«  Sells  Divislen)  , 
HOOPSSTON,  ILLINOIS 
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TO  PROFIT  FOR  THE  CANNER 


FOR  SPECIALTY  CANNERS: 


FILLING  THAT'S 
ACCURATE  and  FAST 

HAND  PACK  FILLER 


HAND  PACK  FlUER 

HAND  PACK  FILLER  with 
Automatic  Filling  Hopper 
Rotary  Brushing  Attachment 
Packer -Briner 
Vibrating  Can  Track 


HAND  PACK  FILLER 


NEW  ACCESSORIES  FOR  MORE 
COMPLETE  AUTOMATIC  OPERATION 

The  Automatic  FilUnp  Ilttpper  iiiake.s  filliii"  of 
out  string  beans,  diced,  sliced,  slioestring  or  mixed 
vegetables  almost  lOOt  automatic.  Only  one  ope¬ 
rator  required. 

The  Packer- Briner  brines  and  packs  down  <-an 
contents  in  one  operation.  Double  Packer  Hriners 
also  fiirnisbed. 

The  J'ibratiuff  Can  Track  assures  a  full  weight 
pack  by  sbaking  down  tbe  product.  Especially  use¬ 
ful  on  small-opening  eontainers  such  as  glass  jars. 

The  Rotary  i}rif.s/ier  automatically  removes  excess 
material  from  tops  of  cans  and  returns  it  to  tbe  bowl. 

The  Class-Jar  Belt  Feed  lias  special  safety  features 
that  eliminate  breakage  even  at  high  speeds. 

*  FMC  Engineers  are  constantly  developing 
and  testing  new  machines  for  producing 
finest  quality  packs  at  lowest  cost. 
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LEADING  CANNERS  AGREE: 

CERELOSE  (PURE  DEXTROSE  SUGAR)  flQS  prOVec/  itSClf 
a  great  sugar  for  CANNING 


Repeated  experiments  have  demonstrated  — investigate  the  remarkable  properties  of 

that  Cerelose  (pure  Dextrose  sugar)  not  Dextrose.  You’ll  find  Dextrose  will  prove 

only  imparts  adequate  sweetness,  but  ac-  itself  a  great  sugar  for 
tually  enhances  the  natural  flavor  of  canned  canning.  W 

fruits  and  fruit  juice.  Dextrose  also  pre-  For  information  and  m  ~  ^  -Jf 

PUBf  M 

OtXTRoSt  "f 


serves  firmness  and  texture  and  protects  technical  advice  on  the 
natural  hloom  and  appetizing  color.  use  of  Cerelose — without 

Follow  the  example  of  leading  canners  obligation— write  to... 


CORN  PRODUCTS  SALES  COMPANY  •  17  BATTERY  PLACE,  NEW  YORK 
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Contributed  in  the  interests  of  the  National  Nutrition  Program 
and  the  fruit  growers  of  America  by 

CONTINENTAL  CAN  COMPANY 


This  striking  foil  paae  full  j 
•ng  canned  fruit  Iofce«nW  **  P’’®' 
Notional  Nutrition  p  *upporting 

Septeinber 

ning  Post  It  i«  tha  The  Saturday  I 

•h«»  e.n,e  inVp”  '  ‘ST."'-’"®  P™* 
tomere.  Free  renrinr.”"*^  helping  our  c 
®  reprints  are  available. 


DRINK  A  LOT  MORS  FRUIT  JUKI  RECAUSIt 


1.  Fruit  juices  wake  up  your  appetite  f 

2.  Fruit  juices  are  good  sources  of  some 
essential  vitamins  and  minerals. 

3.  Fruit  juices  taste  good » grown-ups 
and  children  love  them! 

4.  Fruit  juices  provide  quick  energy- 
pep  you  up! 

5.  A  Truit-juice  appetizer  gives  life  and 
sparkle  to  every  meal. 


6.  Fruit  juices  are  convenient— keep  a 
few  cans  handy  in  the  ice  box. 

7.  Fruit  juices  save  time— no  trouble  to 
prepare. 

S.  Fruit  juices  are  good  between-meal 
pick-ups. 

9.  Fruit  juices  are  economical  —  only  a 
few  pennies  for  a  long,  cool  glass. 

10.  Fruit  juices  are  rich  in  natural  sugars 
—good  for  children. 


1 1.  Fruit  juices  give  you  more  than  20 
different  ways  of  getting  any  meal  off 
to  a  bang-up  start: 

Apple  juice  Papaya  juice 

Apricot  nectar  Peach  nectar 

Cherry  juice  Pear  nectar 

Currant  juice  Pineapple  juice 

Crape  juice  Plum  juice 

Grapefruit  juice  Prune  juice 

Lemon  juice  Raspberry  juice 

Lime  juice  Strawberry  juice 

Loganberry  juice  Tomato  juice 

Orange  juice  Youngsbeny  juice 

Orange-grapefruit  juice  blend 


“MORE  FRUIT  JUICE 
IN  AMERICA’S  DIET!” 

says 

Paul  V.  McNutt 

U.  S.  Coordinator  of  Health, 

Welfare,  and  Related  Defense  Activities 

"In  Ihit  time  of  national  etungntcy,  the 
health  of  all  the  people  is  one  of  our  grav¬ 
est  responsibilities. 

"Only  a  nation  of  healthy  people  ean  he 
Strong.  And  people  are  healthy  only  if  they 
get  the  proper,  halaneed  diet.. .one  that  in¬ 
cludes  fruit,  vegetables,  meat,  eggs,  enriched 
bread,  milk  and  all  the  other  vitamin 
sources  in  which  America  is  so  abundant. 

"Fruit  juice  is  one  of  the  health-building 
foods  that  have  become  increasingly  impor¬ 
tant  in  recent  years.  It  is  a  great  satisfaction 
to  all  of  lu  interested  in  national  nutrition 
to  see  more  and  more  Americans  making 
fruit  juice  part  of  their  daily  diet. 

"Betternutrition for  all— that’s  a  defense 
program  in  which  we  can  all  take  part.  ” 
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EDITORIALS 


A  NOTHER  ORCHID — The  canning  industry  has 
been  handed  so  many  complimentary  acknowl- 
/  \edgments,  since  the  beginning  of  our  war  prep¬ 
arations,  that  it  is  small  wonder  that  it  is  getting  a 
swelled  head.  Canned  foods  have  arrived,  as  we  have 
before  said,  in  the  economy  of  our  Government  and 
in  the  dependence  of  our  population  on  a  steady, 
nourishing  food  supply.  But  now  comes  possibly  the 
greatest  opportunity  ever  presented  the  industry. 

Briefly,  Secretary  of  Agriculture,  Mr.  Claude  Wick- 
ard,  for  some  time  has  been  preaching  “more  food  for 
humans  and  less  cotton,  and  wheat,”  and  on  Sep¬ 
tember  15th  he  will  begin  an  active  campaign  to  bring 
this  home  to  all  growers.  “What  America  needs  is 
enough  to  eat”  he  says.  '‘Time”  in  its  commentary  on 
this  says:  “He  believes  that  food  will  win  the  war 
and  write  the  peace.  He  wants  to  feed  England,  to 
build  up  food  stockpiles  of  canned  foods,  preserved 
dairy  products  and  dried  eggs  for  the  rest  of  the  world 
to  use  after  the  war.”  He  believes  that  the  country 
will  spend  18  billions  of  its  90  billions  income  on  foods, 
under  our  recovering  prosperity,  and  that  the  rest  of 
the  world  will  make  a  market,  at  good  prices,  for  all 
that  we  can  produce. 

His  aim  is  to  end  the  one-crop  system  which  he  re¬ 
gards  as  the  curse  of  U.  S.  agriculture  for  the  past 
three  generations.  By  that  is  meant  that  he  intends 
to  reduce  the  output  of  cotton  and  wheat,  and  lead  these 
growers,  in  all  sections,  in  all  States,  to  grow  food 
crops  and  produce  more  milk  and  eggs.  This  would 
revive  cattle  raising,  hogs  and  meats,  and  not  only  in¬ 
crease  the  income  of  the  farmer  but  provide  the  foods 
which  this  nation,  and  others,  so  badly  need. 

Continuing  “Thne”  says:  “The  South’s  economic 
shackles  are  to  be  shattered  by  a  series  of  gigantic 
blows.  The  straggly  rows  of  weevil-bitten  cotton-bolls, 
n-'w'  pink  in  the  Southern  sun  as  they  spread  over  the 
rciling  harsh  red-clay  marginal  lands  will  vanish;  lush- 
r.  1  tomatoes  will  shine  instead.  Fat  beef  cattle  will 
cl  omp  thick  grasses  on  the  rim  of  the  Great  Plains, 
w  ^ere  grow  the  horizon-filling  miles  of  wheat  the  world 
d<  s  not  want.  The  little  farmer,  the  one  crop,  debt- 
bA  -ed,  pellagra-ridden,  hookworm-torpid  farmer  who 
h  never  made  money  will  now  be  handed  the  oppor- 
tr  ity  to  knock  off  his  old  cash  crops.  No  section  of 
tr  T  U.  S.  will  escape.” 

^hat  is  the  intent  and  purpose  of  the  Agricultural 
r  partment,  as  its  contribution  to  the  all-out-defense 
P  *)blem,  and  it  is  about  time.  Millions  of  bushels  of 
V  eat  and  other  millions  of  bales  of  cotton  have  ac- 
c  nulated  in  spite  of  all  efforts.  Other  nations  are 


now  producing  those  products,  and  we  can  very  well 
turn  more  attention  to  food  crops,  to  the  benefit  of  all. 
That  plan  is  set  for  the  season  of  1942.  Before  plant¬ 
ing  time  comes  all  these  farmers  and  growers  will  be 
made  acquainted  with  the  plan,  and  they  will  respond, 
never  fear.  They  have  been  in  slavery  too  long ;  too  long 
60  per  cent  of  our  population  has  been  underfed  and 
hungry.  The  war  effort  is  bringing  opportunity  to  all 
those  who  want  to  work  and  earn;  and  as  they  earn 
they  spend,  and  first  of  all  for  foods,  and  more  foods, 
and  better  foods. 

But  this  transformation  depends  very  largely  if  not 
entirely  upon  the  canning  industry.  They  can’t  expect 
to  produce  these  food  crops  in  all  these  States  and  be 
able  to  market  them,  during  season,  at  a  profit;  but 
neither  do  they  expect  to  allow  them  to  go  to  waste. 
The  answer  is  canning !  Indisputably.  Canneries 
must  bloom  throughout  all  these  newly  opened  regions, 
and  they  will.  Canneries  can  be  set  up  at  smaller  in¬ 
vestments  than  any  other  form  of  food  preservation, 
and  they  will  be  set  up  with  the  help  of  the  Govern¬ 
ment,  as  the  greatest  food-saver  known ;  because  prop¬ 
erly  processed  canned  foods  need  no  special  handling  to 
retain  their  full  food  value. 

In  the  early  history  of  the  canning  industry  the  first 
outputs  of  these  newly  formed  concerns  were  often 
very  poor  in  quality;  “experience”  canned  foods,  we 
used  to  term  them.  There  is  no  reason  to  fear  any 
such  thing  now.  Simple  and  easily  followed  instruc¬ 
tions  are  available  from  all  sides,  and  the  financial 
success  of  the  new  canner  will  induce  care  and  watch¬ 
fulness  over  his  every  operation.  You  need  not  fear 
that  this  tremendous  influx  of  new  canneries  will  either 
undermine  the  market  for  your  products,  or  adversely 
affect  the  general  quality  of  the  canned  foods  packs. 
This  effort  will  not  be  allowed  to  run  wild,  as  in  the 
early  days  of  cannery  promotion.  There  are  so  many 
things  of  importance  hanging  on  it  that  it  will  be  care¬ 
fully  guarded  and  guided,  you  may  be  sure.  In  the 
first  place  these  added  foods  are  badly  needed  (look 
at  your  canned  foods  market  today,  here  at  the  end  of 
the  heavy  canning  season,  stocks  cleaned  out)  special 
priorities  will  be  required  to  assure  the  equipment,  the 
cans,  the  boxes  and  all  else;  the  R.  F.  C.  will  most 
certainly  be  heavily  interested,  and  that  well  conducted 
department  does  not  throw  its  money  around  loosely, 
all  statements  to  the  contrary,  notwithstanding.  And 
having  learned  the  convenience  and  profit  of  a  well 
conducted  canning  business,  these  newcomers  will  be 
fired  with  the  same  zeal,  or  more,  as  now  inspires  the 

(Please  turn  to  page  20) 
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TAX  RELIEF  SOUGHT  FOR  CAHNERS 

Brief  Asks  Inclusion  of  100  Per  Cent  Borrowed  Capital 
in  Computing  Excess  Profits 

From  N.^C.  A.  Information  Letter  August  30,  1941 


The  National  Canners  Associa¬ 
tion  on  August  25  submitted  a 
brief  to  the  Senate  Finance  Com¬ 
mittee  suggesting  that  Section  719 
of  the  Internal  Revenue  Code  be 
amended  to  permit  canners  of 
fruits,  vegetables,  and  seafood, 
under  certain  circumstances,  to  in¬ 
clude  100  per  cent  rather  than  50 
per  cent  of  their  borrowed  capital 
in  computing  invested  capital  for 
purposes  of  excess  profits  taxation. 
Text  of  the  brief  follows : 

Such  an  amendment  is  essential 
in  order  to  permit  these  canners 
in  years  of  good  earnings  to  pay 
off  debts  incurred  in  prior  loss 
years  and  to  build  up  a  reserve  for 
the  loss  years  which,  because  of  the 
nature  of  the  industry,  are  in¬ 
evitable. 

As  has  already  been  demon¬ 
strated  to  the  Committee  (state¬ 
ment  filed  with  the  Committee  on 
behalf  of  the  Association,  Septem¬ 
ber  5,  1940,  in  connection  with 
hearing  on  the  Second  Revenue 
Act  of  1940) ,  the  canning  industry, 
perhaps  more  than  any  other  in¬ 
dustry,  is  subject  to  extreme  fluc¬ 
tuations  in  earnings  from  year  to 
year.  Profits  and  losses  on  the 
seasonal  operations  are  determined 
entirely  by  natural  factors  — 
weather,  crop  condition,  insect  in¬ 
festations,  runs  of  fish,  etc. — over 
which  the  canner  can  exercise  ab¬ 
solutely  no  control.  These  natural 
factors  may  result  in  a  serious 
underproduction  or  a  tremendous 
overproduction,  either  Df  which  is 
equally  bad  and  may  cause  large 
losses  for  the  year’s  operations.  It 
is  only  when  all  natural  factors 
combine  to  bring  about  a  produc¬ 
tion  nicely  balanced  with  demand 
that  the  canner  has  a  year  of  good 
earnings,  and  this  may  happen 
only  once  in  three  or  four  years. 
If  the  canner  is  to  stay  in  business, 
he  must,  during  this  single  year  of 
good  earnings,  make  up  the  impair¬ 
ments  which  his  capital  has  suffer¬ 
ed  during  the  bad  years. 


Under  the  terms  of  the  present 
Excess  Profits  Tax  Law,  it  is  diffi¬ 
cult  if  not  impossible  for  a  canner 
to  thus  make  up  his  losses  of  earlier 
years.  The  annual  fluctuations  in 
earnings  which  have  caused  this 
difficulty  make  it  impossible  for 
him,  in  most  instances,  to  compute 
his  excess  profits  credit  under  the 
income  credit  method.  Three  of 
the  years  in  the  base  period,  1937, 
1938  and  1939,  were  for  most  of 
the  industry  loss  years,  and  most 
canners  must,  therefore,  utilize  the 
invested  capital  method  of  comput¬ 
ing  their  excess  profits  credit. 

Because  of  another  peculiarity 
of  the  canning  industry,  however, 
the  method  of  computing  invested 
capital  under  the  present  law  is 
extremely  inequitable  for  most  can¬ 
ners.  Most  canning  enterprises 
are  greatly  under-capitalized  and 
operate  to  a  very  large  degree  on 
borrowed  capital.  Yet  the  present 
law  permits  such  canners  to  con¬ 
sider  only  50  per  cent  of  their  bor¬ 
rowed  capital  in  computing  invest¬ 
ed  capital.  Because  of  their  under¬ 
capitalization,  and  this  limitation 
on  the  amount  of  borrowed  capi¬ 
tal  which  may  be  considered,  the 
excess  profiits  credit  of  these  can¬ 
ners  is  thus  limited  and  they  are 
denied  the  opportunity  in  a  year 
of  good  earnings  to  make  up  their 
losses  of  earlier  years. 

The  Excess  Profits  Credit  Carry- 
Over  authorized  by  Section  710  (b) 
(3)  of  the  Internal  Revenue  Code, 
is  of  course  extremely  helpful,  but 
it  is  not  sufficient.  For  it  is  lim¬ 
ited  to  taxable  years  beginning 
after  December  31,  1939,  and 
thus  does  not  permit  canners  to 
make  up  losses  for  the  three 
extremely  bad  years,  1937,  1938, 
and  1939.  Moreover,  as  we  have 
seen,  the  excess  profits  credit, 
which  may  be  carried  over  under 
Section  710,  is  in  itself  restricted 
by  the  under-capitalization  of  can¬ 
ners  and  the  limitation  upon  bor¬ 
rowed  capital  which  may  be  con¬ 


sidered  in  computing  invested 
capital. 

Accordingly,  it  is  suggested 
that  Section  719  of  the  Internal 
Revenue  Code  should  be  amended 
to  permit  100  per  cent  of  borrowed 
capital  to  be  included  in  comput¬ 
ing  invested  capital.  The  sug¬ 
gested  amendment  is  subject  to 
three  limitations.  First,  it  is  lim¬ 
ited  to  these  processing  industries 
where  its  need  is  greatest.  Second, 
it  is  limited  to  companies  whose 
short  term  invested  capital  ex¬ 
ceeds  50  per  cent  of  its  average 
equity  invested  capital.  Finally, 
the  amendment  is  applicable  only 
when  the  company’s  short  term 
borrowed  capital  fluctuates  during 
the  taxable  year  to  a  specified  de¬ 
gree.  With  these  safeguards  the 
amendment  will  constitute  no  se¬ 
rious  drain  on  the  revenues  to  be 
produced  by  the  bill. 

CALENDAR  OF  EVENTS 

SEPTEMBER  14-18— Fifth  Annual  Con¬ 
vention,  Super  Market  Institute,  Phila¬ 
delphia,  Pennsylvania. 

SEPTEMBER  17-19 — Annual  Pea  Aphis 
Conference,  Wisconsin  Canners  Asso¬ 
ciation,  Okee  Lodge,  Wisconsin. 
SEPTEMBER  24— Fall  Meeting,  Na¬ 
tional  Pickle  Packers  Association, 
Palmer  House,  Chicago. 

OCTOBER  17 — Tenth  Annual  Meeting, 
Florida  Canners  Association,  Tampa 
Terrace  Hotel,  Tampa,  Florida. 
OCTOBER  20-25 — National  Retail  Gro¬ 
cers  Week,  Chicago,  Illinois. 
NOVEMBER  4-5 — Fall  Meeting,  Michi¬ 
gan  Canners  Association,  Whitcomb 
Hotel,  St.  Joseph,  Michigan. 
NOVEMBER  10-11 — Annual  Convention, 
Wisconsin  Canners  Association, 
Schroeder  Hotel,  Milwaukee. 
NOVEMBER  13-14  —  1941  Convention, 
lowa-Nebraska  Canners  Association, 
Hotel  Fort  Des  Moines,  Des  Moines. 
NOVEMBER  14-15— Fall  Meeting,  Indi¬ 
ana  Canners  Association.  Location  to 
be  announced  later. 

NOVEMBER  22  —  Annual  Meeting, 
Eastern  Shore  of  Virginia  Packers 
Association,  Cape  Charles,  Virginia. 
DECEMBER  4-5 — Annual  Meeting,  Tri- 
State  Packers  Association,  location  to 
be  announced. 

DECEMBER  5  —  Annual  Convention, 
Minnesota  Canners  Association,  Nicol¬ 
let  Hotel,  Minneapolis. 

DECEMBER  9-10  —  Annual  Meeting, 
Ohio  Canners’  Association.  Place  to 
be  announced. 

DECEMBER  11-12 — 56th  Annual  Meet¬ 
ing,  New  York  State  Canners  Associ¬ 
ation,  Location  to  be  announced  later. 
JANUARY  7  —  Annual  Meeting,  Na¬ 
tional  Pickle  Packers  Association, 
Palmer  House,  Chicago. 
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GRAMS  of  INTEREST 


OSCAR  MAYER  WIENERS  WIN 

From  417  entries  in  the  National  Food 
Distributors  package  competition, 
judges,  representing  the  consumer,  re¬ 
tailer,  distribution,  art  and  industry, 
unanimously  selected  the  Oscar  Mayer 
canned  Wiener  package,  a  product  of 
Oscar  Mayer  &  Company,  Madison,  Wis¬ 
consin,  for  first  award  in  the  metal  con¬ 
tainer  classification.  In  making  the 
award  NFDA  Executive  Secretary,  E.  J. 
Martin,  commented  “The  sales  effective¬ 
ness  of  this  package  will  do  a  real  job 
toward  elevating  the  ‘American  Hot 
Dog’  to  an  outstanding  convenience 
package  item,  that  will  find  a  ready  place 
in  every  home.”  The  package  was  se¬ 
lected  because  of  the  completeness  of  the 
story  on  the  label,  which  not  only  pic¬ 
tures  the  product  and  carries  five  sug¬ 
gestions  on  how  to  serve,  but  also  graphi¬ 
cally  emphasizes  fourteen  important 
product  features.  Bob  White  is  Sales 
Manager  for  the  company’s  canned 
products. 

GAYLORD  GETS  ANOTHER  PLANT 

Gaylord  Container  Corporation,  St. 
Louis,  Missouri,  has  acquired  the  assets 
and  good  will  of  the  St.  Louis  Container 
Company,  to  help  meet  expansion  de¬ 
mands.  F.  R.  Buhrmaster,  formerly 
President  of  the  St.  Louis  Company,  will 
join  the  Gaylord  organization. 

WISCONSIN  DATES 

The  Thirty-seventh  Annual  Conven¬ 
tion  of  the  Wisconsin  Canners  Associa¬ 
tion  will  be  held  at  the  Schroeder  Hotel, 
Milwaukee,  November  10th  and  11th. 

EASTERN  SHORE  DATES 

The  Eastern  Shore  of  Virginia  Pack¬ 
ers  Association  expect  to  hold  their  An¬ 
nual  Meeting  at  Cape  Charles  on  No¬ 
vember  22nd. 


INDIANA  FALL  MEETING 

Tentative  dates  for  the  Fall  Meeting 
■t’  the  Indiana  Canners  Association,  have 
•een  set  for  November  14  and  15,  de¬ 
ending  upon  the  date  on  which  Thanks- 
iving  will  be  celebrated  this  year.  In- 
ana  always  holds  its  Fall  Meeting  on 
ie  Thursday  and  Friday  preceding 
lanksgiving  day. 

HEARING  ON  MACARONI  IDENTITY 

A  public  hearing  will  be  held  in  Room 
'39  South  Building,  Independence  Ave- 
-le,  between  12th  and  14th  Streets, 
W.,  Washington,  D.  C.,  on  September 
to  receive  evidence  upon  the  basis  of 
hich  definition  and  standard  of  identity 
a-  Macaroni  and  Macaroni  products 
*ay  be  established. 


WALTER  J.  PHELPS,  DEAD 

Mr.  Walter  J.  Phelps,  of  the  Phelps 
Can  Company,  Baltimore,  and  with 
branches  at  various  points,  one  of  the 
oldest  can  makers  in  the  business,  died 
on  August  28th,  in  a  hospital  at  Seattle, 
Wash.,  where  he  was  visiting  his  daugh¬ 
ter  who  has  lived  in  that  City  for  some 
years.  His  body  was  brought  to  Balti¬ 
more  for  burial  which  took  place  Wed¬ 
nesday  afternoon,  September  3rd. 

The  Phelps  Can  Company  is  the  oldest 
independent  can  company  in  the  busi¬ 
ness,  as  upon  formation  of  what  was 
termed  the  “tin  can  trust”  in  1901,  Mr. 
Phelps  went  right  on  producing  cans  for 
the  industry,  and  at  one  time  made  a 


WALTER  I.  PHELPS 


notable  improvement  in  them,  resulting 
in  a  rush  of  business.  Later  on  his  com¬ 
pany  took  over  the  specialized  production 
of  milk  cans,  and  for  years  had  quite  a 
monopoly  in  this,  until  in  recent  years 
he  faced  serious  competition  from  large 
milk  canners  who  make  their  own  cans, 
and  from  the  regular,  well  known  can 
making  concerns.  But  he  kept  three  well 
appointed  can  making  plants  and  a  tin 
plate  plant  busy  caring  for  this  business, 
together  with  some  specialized  work 
which  the  war  efforts  brought. 

Mr.  Phelps  was  well  advanced  in 
years,  but  always  active  right  up  to  the 
time  of  his  death,  following  with  keen 
interest  every  matter  and  move  of  the 
business,  and  was  a  great  traveller  be¬ 
tween  his  separated  plants,  and  between 
the  Atlantic  and  the  Pacific  in  visits  to 
his  family.  His  son,  Howard  Phelps, 
and  company  staff  will  undoubtedly  con¬ 
tinue  the  business  uninterrupted.  But 
his  passing  marks  the  end  of  one  of  the 
industry’s  great  pioneers,  and  will  be  the 


cause  of  sincere  regret  by  a  great  body 
of  friends.  He  was  a  diamond  pin  mem¬ 
ber  of  the  Old  Guard. 

DEL  MONTE  INCREASES  CLASSED  FIG 
PACK 

California  Packing  Corporation,  pack¬ 
ers  of  the  famous  Del  Monte  brand  of 
fruits  and  vegetables,  has  announced 
that  the  limited  pack  of  figs  marketed 
in  1940  in  jars  supplied  by  Owens- 
Illinois  Glass  Company  w^s  received 
with  such  enthusiasm  that  glass  will  be 
used  for  a  large  portion  of  the  1941 
pack.  As  a  result  of  this  decision  and 
the  widespread  distribution  enjoyed  by 
the  Corporation,  Del  Monte  Figs  are  ex¬ 
pected  to  establish  a  new  high  in  con¬ 
sumer  sales  this  fall.  Thousands  of 
stores  in  all  parts  of  the  country  will 
feature  mass  displays  of  Del  Monte  Figs 
in  their  new  transparent  Duraglas  con¬ 
tainer  which  is  the  ideal  package  for  dis¬ 
playing  the  natural  beauty  of  the  fruit. 

ARMY  PINEAPPLE  NEEDS  FULFILLED 

The  Army  was  very  much  pleased 
with  results  on  invitations  to  bid  on  its 
needs  for  canned  Pineapple,  when  excel¬ 
lent  response  was  had,  fully  covering 
requirements. 

IOWA  CONVENTION 

The  1941  Convention  of  the  lowa- 
Nebraska  Canners  Association  will  be 
held  at  Hotel  Fort  Des  Moines,  Des 
Moines,  Iowa,  November  13  and  14.  De¬ 
tails  of  the  program  will  be  announced 
when  ready. 

PICKLE  PACKERS  DATES 

The  Fall  Meeting  of  the  National 
Pickle  Packers  Association  will  be  held 
Tuesday,  September  24,  at  the  Palmer 
House,  Chicago.  A  joint  meeting  of  the 
Board  of  Directors,  Membership  Com¬ 
mittee  and  Research  and  Publicity  Com¬ 
mittee  will  precede  this  meeting. 

The  Annual  Meeting  of  the  Associa¬ 
tion  will  be  held  at  the  Palmer  House  on 
January  7,  1942. 

CANCO’S  MR.  STURDY  SPEAKS 

Carlton  F.  Sturdy  will  resume  the 
speaking  service  for  American  Can  Com¬ 
pany  on  September  8,  when  he  will  ad¬ 
dress  the  Grocers  Service  Cooperative  at 
Hammond,  Indiana,  and  on  the  following 
day  will  speak  before  the  St.  Joseph 
Valley  Food  Distributors  at  South  Bend. 

MINNESOTA  MEETING  DECEMBER  FIFTH 

The  Annual  Convention  of  the  Minne¬ 
sota  Canners  Association  will  be  held  at 
the  Nicollet  Hotel,  Minneapolis,  on  De¬ 
cember  5. 
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THE  CONDITION  OF  CROPS 


PATTON  AND  DIETRICH  PROMOTED  BY 
MINN-VALLEY 

Announcement  of  the  appointment  of 
Ward  H.  Patton,  for  many  years  in 
charge  of  sales  and  advertising  for  the 
Minnesota  Valley  Canning  Company, 
and  W.  F.  Dietrich,  Assistant  General 
Manager,  to  Vice-Presidents  of  the  Com¬ 
pany,  was  made  by  E.  B.  Cosgrove,  Pres¬ 
ident,  at  the  Company’s  annual  sales 
meeting  held  at  Le  Seuer  August  18  to 
20. 

NEW  JUICE  CANNERY 

The  Freeman  Indian  River  Canners, 
Inc.,  has  been  organized  at  Fort  Pierce, 
Florida,  and  the  construction  of  a  modern 
cannery  is  now  under  way  for  the  can¬ 
ning  of  citrus  juices. 

STOKELY  EARNINGS 

Net  earnings  for  the  fiscal  year  ended 
May  3rd  of  Stokely  Brothers  &  Company, 
Indianapolis,  were  $715,589  as  compared 
with  earnings  for  the  preceding  year  of 
$329,642.  Sales  for  the  year  just  con¬ 
cluded  were  $21,610,233,  a  record  high, 
up  more  than  $800,000  over  sales  for  the 
preceding  year. 

FSCC  WANTS  CANNED  CHICKEN 

Bids  will  be  opened  by  the  Purchasing 
Agent,  Federal  Surplus  Commodities 
Corporation,  Washington,  D.  C.,  before 
noon  of  September  10,  for  any  quantity 
of  canned  Boned  Chicken,  packed  in  1 
lb.  and/or  2  lb.  cans,  preferably  in  car- 
lot  quantities,  for  delivery  within  30,  60 
or  90  days  after  acceptance  date,  Sep¬ 
tember  16. 

COLONEL  PHILLIPS  GETS  BIRTHDAY 
“ORDER  SHOWER” 

For  the  eighth  consecutive  year  repre¬ 
sentatives  of  the  Phillips  Packing  Com¬ 
pany,  Inc.,  fi’om  coast  to  coast,  on  Sat¬ 
urday,  August  30,  staged  a  telegraphic 
“order  shower”  as  a  birthday  salute  to 
Colonel  Albanus  Phillips,  one  of  Ameri¬ 
ca’s  veteran  canned  food  packers  and 
for  nearly  forty  years  President  of  the 
company  bearing  his  name. 

Colonel  Phillips  was  70  years  old  Sun¬ 
day,  August  31,  and  the  preceding  day 
marked  a  renewal  of  the  series  of  birth¬ 
day  salutes  in  which  business  associates 
and  representatives  have  enthusiastically 
participated  for  the  last  eight  years. 

VAN  CAMP  BEANS  IN  NEW  DRESS 

Van  Camp’s  Pork  &  Beans  are  now 
making  their  appearance  under  a  new 
and  modernized  label  which  brings  added 
life  and  attractiveness  to  an  old  and  fa¬ 
mous  grocery  product.  A  color  photo 
band  around  the  top  of  the  label  pictures 
the  Beans  and  gives  the  impression  of 
being  able  to  look  into  the  can,  a  most 
important  feature  in  these  days  of  self 
sei'vice  stores  and  mass  displays.  The 
style  of  lettering  of  the  old  label  has 
been  retained  but  nicely  modernized.  The 
package  looks  bigger,  richer  and  more 
pick-upy. 


TOMATOES 

ARKANSAS,  August  30 — Owing  to  dry 
weather  very  little  packing  to  date. 
Must  have  more  rain  and  a  very  late 
frost  for  us  to  get  two  thirds  of  a  normal 
pack. 

FAYETTEVILLE,  ARK.,  September  1 — 
Acreage  about  50  per  cent  of  1940.  Pack 
will  yield  about  50  or  60  per  cent  of 
1940.  This  pertains  to  this  section 
northwest  of  Fayetteville. 

VALLEY  SPRINGS,  ARK.,  August  31 — 
Acreage  in  this  section  is  75  per  cent  of 
normal  years;  yield  about  50  per  cent. 
Trucks  have  hurt,  taking  out  pinks  and 
green  wrapped.  Dry  weather;  short 
acreage.  Looks  as  if  50  per  cent  is 
what  can  be  expected  in  this  part  of 
country. 

INDIANAPOLIS,  IND.,  August  30 — Cool 
weather  the  first  of  this  week  has  slowed 
down  the  ripening  and  receipts  have  not 
been  as  heavy  as  expected.  With  a  few 
more  hot  days  like  the  past  two,  deliver¬ 
ies  will  increase  materially  and  many 
canners  are  of  the  opinion  that  next 
week  will  be  a  big  week,  while  others 
state  that  week  after  next  will  be  the 
beginning  of  heavy  production.  To  date 
most  canners  have  packed  more  mer¬ 
chandise  than  during  the  same  period 
last  year.  It  is  still  the  consensus  of 
opinion  of  canners  that  the  tomato  pros¬ 
pects  are  good  and  with  hot  weather  and 
no  more  rains,  Indiana  will  have  a  nor¬ 
mal  pack. 

MORRISTOWN,  IND.,  August  30 — Looks 
good.  Acreage  not  yet  yielding  enough 
to  enable  us  to  run  every  day. 

SWAYZEE,  IND.,  August  25 — We  are  in 
our  .second  week  of  the  pack.  Fields  in 
very  nice  shape;  hardly  any  defoliation 
present.  Looks  like  this  would  be  more 
nearer  to  a  normal  year  than  we  have 
had  for  three  or  four  years.  Growers 
started  out  picking  one  to  two  tons  per 
acre. 

VINCENNES,  IND.,  August  30 — Have  been 
somewhat  disappointed  in  our  tonnage 
thus  far,  but  the  green  tomatoes  are  on 
the  vines  and  we  feel  now  as  if  Septem¬ 
ber  will  be  a  big  month  for  us.  With 
ordinary  weather  conditions  the  entire 
acreage  should  produce  a  normal  crop  or 
about  the  same  as  last  season. 

NEW  YORK,  August  30 — Average  8 
tons  per  acre.  Cool  days,  real  cold 
nights  may  reduce  somewhat  yields  for 
the  balance  of  the  season.  Without  early 
frost  and  not  too  heavy  rain  final  yields 
will  exceed  last  years,  resulting  in  in¬ 
creased  production  over  last  year. 

ROCHESTER,  N.  Y.,  August  30 — Crop 
good.  Just  getting  into  volume  produc¬ 
tion,  expect  a  normal  yield. 


OHIO,  August  30 — If  nothing  happens 
Ohio  will  have  a  fine,  good  quality  crop. 

PENNSYLVANIA,  August  30 — Prospects 
not  over  75  per  cent;  quality  good  but 
light  set  fruit. 

TENNESSEE-KENTUCKY,  August  30  — 
Rains  nearly  every  day  for  last  ten  days. 
Flooded  some  acreage  injuring  present 
harvesting  badly,  though  may  hurt  size 
of  late  fruit.  Consensus  is  crop  cut  ma¬ 
terially.  Cotton  picking  wages  double 
last  year.  Will  force  some  growers 
abandon  tomatoes  account  unable  to  se¬ 
cure  pickers.  Crop  difficult  to  forecast 
in  this  section  but  at  present  our  can¬ 
ners  discouraged  at  outlook. 

TRI-STATES,  August  30  —  The  storm, 
which  went  through  parts  of  the  East 
on  Monday  afternoon,  did  very  little 
damage  to  the  crop.  The  storm  was  lo¬ 
calized  in  that  it  went  through  a  very 
narrow  strip  and  although  considerable 
damage  was  done  to  the  tomatoes  which 
happened  to  be  in  its  path,  the  total 
damage,  as  compared  to  the  crop  as  a 
whole,  was  negligible. 

UTAH,  August  30 — Pack  starting  two 
weeks  later  than  last  year  and  most  fac¬ 
tories  will  not  operate  full  daily  runs 
until  next  week.  Planted  acreage  pos¬ 
sibly  twelve  per  cent  greater  than  last 
year  and  harvested  acreage  will  be  still 
greater  due  to  frequent  and  unusual 
summer  showers.  All  fields  in  state  are 
luxuriant  with  very  little  blight,  al¬ 
though  set  on  vines  somewhat  less  than 
last  year.  Labor  shortages  for  field  and 
cannery  causing  concern.  Bumper  crop 
anticipated,  barring  early  frosts,  will  tax 
all  facilities  to  handle. 

SPRINGVILLE,  UTAH,  August  29 — One- 
third  increase  in  acreage  over  last  year 
with  125  per  cent  yield  compared  with 
average  year. 

CORN 

ILLINOIS,  August  26 — Majol’ity  report 
improvement  in  yields  with  progress 
ranging  from  130  per  cent  to  150  per 
cent  of  1940.  Typical  examples:  85 
cases  on  Golden,  pack  about  normal; 
Cogent  started  40  cases,  now  up  to  60 
cases. 

INDIANA,  August  26 — Majority  report 
yields  running  behind  1940  with  late 
rains  being  delayed  too  long  to  be  of  any 
help.  Spotty  repoi-ts  of  Bantam  yields 
over  2  tons. 

EVANSVILLE,  IND.,  August  30  —  Crop 
fair  but  late. 

GASTON,  IND.,  August  30 — Have  more 
packed  to  date  than  normal.  However, 
present  week  not  running  as  heavy  as 
last  and  do  not  believe  next  week  will  be 
much  better.  With  good  weather  should 
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^  '  ■^HE  ability  to  deliver  the  goods,  consistently,  cheerfully. 


by  some  busy  packer.  Each  can  will  be  bought. 


A  GOOD-NAME 


skillfully,  builds  up  a  firm’s  reputation.  The  law  of 
it  rages,  if  nothing  else,  surely  decrees  that  such  a  company 
V  1  have  its  loyal  patrons. 

I  ying  from  a  firm  that  enjoys  an  excellent  reputation  isn’t 
t  uarantee  of  quality  but  it  is  certainly  an  indication  of  it. 
J  d  if  that  reputation  be  sustained  over  a  period  of  years, 
i  s  more  than  a  straw  in  the  wind  ...  it  is  pretty  safe  assur- 
1.  :e  of  satisfaction. 


To  meet  the  growing  demand.  Crown’s  laboratory  and  field 
service  staff  has  been  augmented  by  experienced  technicians. 
Production  facilities,  already  among  the  finest  and  most 
modern  in  the  industry,  will  be  extended.  And  Crown  pledges 
a  continuance  of  every  policy  which  will  bring  better  and 
more  helpful  can  service  to  all  packers  within  shipping 
radius  of  its  plants. 


iis  year  hundreds  of  millions  of  cans  will  come  off  the  lines 
t  Crown  Can’s  eight  manufacturing  plants  . . .  many  millions 
1  ore  than  ever  before.  Each  one  of  those  cans  will  be  used 
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start  our  heavy  packing  in  about  ten 
days.  Quality  this  week  not  as  good  as 
last. 

INDIANAPOLIS,  IND.,  August  30 — We 
are  revising  our  estimate  on  the  pack 
in  the  state,  as  the  later  white  corn  has 
been  very  disappointing  in  yields.  Our 
estimate  today  is  for  an  average  yield 
of  from  1  to  1%  tons  per  acre  average 
for  both  white  and  yellow  corn  for  the 
entire  state,  with  an  average  yield  of 
30  to  35  cases  per  acre.  Both  estimates 
based  on  harvested  acreage. 

MORRISTOWN,  IND.,  August  30 — Country 
Gentleman  yielding  %  ton  per  acre. 
Total  pack  on  Country  Gentleman  will 
be  less  than  half  what  we  should  have 
had  from  planted  acreage. 

UNDERWOOD,  IND.,  August  30 — Several 
early  fields  finished.  Raw  stock  fair. 
Later  fields  can  still  produce.  Need 
rain. 

lOWA-NEBRASKA,  August  26 — Majority 
report  some  improvement  in  late  plant¬ 
ings  due  to  recent  rains,  bringing  pros¬ 
pects  up  to  from  75  per  cent  to  115  per 
cent  of  1940.  Spotty  reports  of  heat 
and  drought  damage  holding  prospects 
down  to  from  50  per  cent  to  70  per  cent 
of  1940. 

MAINE,  August  26 — Majority  report 
corn  looking  good,  expecting  to  start 
pack  shortly  after  September  1. 

MARYLAND,  August  26 — Majority  re¬ 
port  damage  from  heat  and  drought  defi¬ 
nitely  affecting  yields  and  prospects  run¬ 
ning  about  100  per  cent  to  1940.  Typical 
example:  early  corn  25  cases  per  ton. 
Late  corn  looking  better. 

COKATO,  MINN.,  August  27 — Sweet 
Corn :  Our  season  has  been  somewhat 
irregular  in  ripening.  Early  corn  was 
hurt  by  the  extreme  hot  weather  con¬ 
ditions  we  had  in  July,  accompanied  by 
more  or  less  drought,  extremely  uneven. 
Because  of  the  heavy  rains  in  the  spring, 
the  flat  ground  and  low  spots  were  pale 
and  behind  the  high  ground.  After  the 
first  few  days  canning,  we  have  had  to 
wait  continually  for  corn  to  mature  suf¬ 
ficiently  for  canning,  because  of  the  cool 
weather,  especially  nights.  The  tempera¬ 
ture  has  been  down  to  40  several  times. 
Last  night  we  had  a  touch  of  frost.  Days 
have  also  been  cool,  with  a  few  reason¬ 
ably  warm  days  now  and  then.  The 
Minnesota  pack  forecast  earlier  in  the 
season  has  been  reduced  one-half  million 
cases.  We  were  shut  down  several  days 
last  week;  other  canners  in  Minnesota 
are  having  the  same  experience,  some 
operating  only  6  to  7  hours  per  day. 

MONTANA,  August  26 — Majority  report 
progress  100  per  cent  of  1940  and  pros¬ 
pects  good. 

NEW  YORK,  August  30 — Present  out¬ 
look  average  ton  and  half  per  acre. 
Without  early  frost  and  not  too  heavy 
rain,  final  yield  will  exceed  last  year, 
resulting  in  increased  production  over 
last  year. 


ROCHESTER,  N.  Y.,  August  30 — Golden 
Bantam :  Crop  good ;  expect  a  normal 
yield.  Just  getting  under  way. 

OHIO,  August  26  —  Majority  report 
pack  finished  before  September  1,  with 
yields  having  suffered  from  drought  and 
hot  weather  during  germination  period. 

OHIO,  August  30 — At  present  crop  ap¬ 
pears  to  be  below  normal. 

OREGON,  August  26 — Majority  report 
progress  100  per  cent  of  1940  and  pros¬ 
pects  good. 

PENNSYLVANIA,  August  26 — Majority 
report  some  gain  in  yields,  bringing 
prospects  up  to  from  70  per  cent  to  100 
per  cent  of  1940. 

PENNSYLVANIA,  August  30 — Prospect 
not  over  75  per  cent;  possibly  less  on 
late  planting. 

TRI-STATES,  August  30 — Sweet  Corn 
crop  will  equal  and  probably  exceed  our 
1940  pack.  Some  sections  were  hit 
pretty  badly  by  drought,  but  others  will 
have  above  average  so  that  altogether 
our  crop  has  not  been  hurt  materially. 
Tomatoes  are  relatively  scarce.  Early 
estimate  of  70  per  cent  of  a  crop  is  be¬ 
lieved  to  still  hold  good.  If  we  have  an 
abnormally  late  frost,  the  percentage 
will  be  increased  somewhat.  Prices  on 
the  auction  yesterday  went  to  65  cents 
for  5/8  baskets.  Generally  the  price  is 
in  the  43  cent  and  47  cent  range. 

UTAH,  August  26  —  Majority  report 
progress  100  per  cent  of  1940  and  pros¬ 
pects  good. 

SPRINGVILLE,  UTAH,  August  29  — 
Slightly  more  acreage  than  last  year 
with  a  100  per  cent  normal  yield. 

VIRGINIA,  August  26 — Pack  about  60 
per  cent  finished  according  to  report, 
and  progress  90  per  cent  of  1940. 

WISCONSIN,  August  26 — Majority  re¬ 
port  very  uneven  conditions  due  to  heat 
and  lack  of  moisture  with  progress  vary¬ 
ing  from  65  per  cent  to  80  per  cent  of 
1940  and  yields  running  between  40  to 
50  cases.  Spotty  reports  of  damage 
from  heat  and  drought  reducing  pros¬ 
pects  to  as  low  as  40  per  cent  of  1940 
with  late  showers  delayed  too  long  to 
help  late  pickings.  Some  reports  of 
picking  fields  twice. 

OTHER  ITEMS 

ROCHESTER,  N.  Y.,  August  30 — Lima 
Beans:  Crop  looks  good.  Will  start 
harvesting  in  about  a  week  or  10  days. 
Should  get  a  normal  yield. 

CRYSTAL  CITY,  TEDC.,  August  30  — 
Spinach:  Spinach  planting  in  this  area 
of  Texas  will  start  generally  on  Sep¬ 
tember  1.  While  the  late  months  have 
been  exceedingly  hot  and  dry,  it  will  not 
greatly  affect  the  acreage  to  be  planted, 
since  all  spinach  planted  in  this  vicinity 
is  done  under  irrigation.  We  are  plant¬ 
ing  better  than  1,000  acres  and  expect 


to  begin  packing  early  in  November. 
Crystal  City  is  known  as  the  World’s 
Spinach  Capitol  and  over  50  per  cent 
of  all  the  spinach  shipped  to  the  produce 
markets  during  the  winter  months  is 
grown  in  the  Winter  Garden  District  of 
Texas  of  which  Crystal  City  is  the 
center. 


DISTRIBUTORS’  ACTIVITY 

ANOTHER  "GRADE  A"  SEIZURE 

With  the  trade  still  deeply  interested 
in  the  controversy  surrounding  the  re¬ 
spective  merits  of  alphabetical  and  de¬ 
scriptive  labeling  for  canned  foods,  crit¬ 
ics  of  the  former  system  have  received 
further  ammunition  in  the  form  of  a 
seizure  of  some  320  cases  of  “Kroger’s 
Grade  A  Fancy  Yellow  Corn,  Cream 
Style,’’  in  Chicago.  The  seizure  was 
based  on  a  charge  by  the  Federal  Food 
and  Drug  Administration  that  the  corn 
actually  graded  “B’’  and  “C’’,  and  hence 
was  mislabeled.  The  corn  in  question 
was  shipped  by  the  Portland  Packing 
Co.,  from  Cummings,  Maine. 

It  is  not  indicated  as  yet  whether 
Kroger  Grocery  &  Baking  Co.  will  con¬ 
test  the  Federal  Food  and  Drug  Admin¬ 
istration’s  action  in  this  case. 

Thus  far  in  the  record  of  seizures  of 
this  nature  only  one  interest,  the  Ameri¬ 
can  Stores  Co.  of  Philadelphia,  has  in¬ 
dicated  its  intention  to  oppose  the  FDA 
action.  In  this  latter  case,  the  chain 
stood  upon  the  “A”  grading  which  the 
goods  involved  received  from  an  AMS  in¬ 
spection  office  at  the  point  of  cannery 
shipment. 

FOOD  PRICE  CEILINGS 

The  question  of  price  ceilings  for  pro¬ 
cessed  foods  is  one  which  is  currently 
coming  in  for  a  good  deal  of  discussion 
among  manufacturers  and  distributors. 
That  any  such  price  action  may  be  tied 
in  with  grade  labeling  is  indicated  by  a 
report  appearing  in  the  current  issue  of 
“Food  Field  Reporter’’  from  that  publi¬ 
cation’s  Washington  bureau.  The  report 
follows  :- 

“Establishment  of  price  ceilings  on 
some  processed  foods  by  Office  of  Price 
Administration  and  Civilian  Supply  in 
the  near  future  is  expected  in  some  quar¬ 
ters  here.  Details  are  lacking  at  pres¬ 
ent,  but  food  prices  are  advancing  much 
too  rapidly  in  the  view  of  OPACS  of¬ 
ficials.  They  feel  the  situation  will  come 
to  a  head  soon. 

“If  price  ceilings  are  established  it  is 
expected  they  will  be  acconjpanied  by  de¬ 
tailed  specifications  of  the  products  in¬ 
volved,  which  may  renew  consumer  cries 
for  grade  labeling.  The  , point  is  that 
OPACS  cannot  establish  a  price  ceiling 
for  canned  tomatoes  (solely  for  illustra¬ 
tion)  without  describing  exactly  what 
commodity  is  covered.  Otherwise  qual¬ 
ity  could  be  cut  and  nominal  prices  kept 
below  the  ceiling,  although  actual  cost  to 
consumers  would  be  above  the  level. 

“OPACS  consumer  division  still  in¬ 
sists  it  is  not  working  on  a  grade  label- 
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ing  project,  but  it  is  conceded  that  if 
price  ceilings  are  fixed  on  processed 
foods  some  standards  will  be  essential. 
Whether  or  not  this  will  involve  grade 
labeling  is  regarded  at  the  moment  as 
academic.” 

SUPERS  TO  MEET 

The  fifth  annual  convention  of  the 
Super  Market  Institute,  which  will  be 
held  in  Philadelphia  during  the  week  of 
September  14,  will  concern  itself  largely 
with  the  discussion  of  problems  created 
in  food  distribution  by  the  current  na¬ 
tional  emergency,  and  plans  for  coordi¬ 
nating  the  activities  of  the  industry  with 
fhe  defense  program  during  the  coming 
year. 

The  increasing  importance  of  super 
market  distribution  in  the  grocery  field 
is  indicated  by  the  recent  report  of  the 
Bureau  of  the  Census,  which  revealed 
that  super  markets  accounted  for  26% 
per  cent  of  all  grocery  store  sales  in 
1939,  although  they  represented  but  2.7 
per  cent  of  the  total  number  of  stores. 

The  bureau  placed  super  market  sales 
for  the  year  at  $2,046,237,000,  with  sales 
of  all  stores  amounting  to  $7,721,753,000. 
Self-service  stores  with  sales  of  $100,000 
or  more  reported  sales  of  $1,380,544,000, 
or  17.9  per  cent  of  all  grocery  sales. 

Sales  of  stores  with  annual  business 
of  $300,000  or  more  aggregated  $710,- 
397,000,  or  9.2  per  cent  of  the  total,  al¬ 
though  these  stores  comprised  but  0.4 
per  cent  of  the  total  number  of  grocery 
stores. 


The  report  pointed  out  that  67.2  per 
cent  of  all  stores  with  sales  of  $100,000 
or  more  were  chain  stores,  with  these 
stores  reporting  71.3  per  cent  of  the 
total  sales. 

Wm.  Albers  of  Cincinnati,  operator  of 
a  chain  of  super  markets  in  various 
Ohio  cities,  is  president  of  the  Super 
Market  Institute,  which  numbers  many 
of  the  country’s  leading  operators  in  its 
membership. 


SAFEWAY-REEVES  MERCER 

The  way  for  physical  consolidation  of 
the  Daniel  Reeves  chain  of  retail  food 
stores  in  the  metropolitan  New  York 
area  with  Safeway  Stores,  Inc.,  was 
cleared  recently  when  stockholders  of 
the  West  Coast  chain  ratified  the  merger 
terms.  This  action  followed  earlier  ap¬ 
proval  by  Reeves  shareholders  of  the 
terms  of  the  consolidation. 

Under  the  merger  plan,  12,181  out¬ 
standing  shares  of  Daniel  Reeves  614% 
stock  are  to  be  exchanged  for  a  like  num¬ 
ber  of  Safeway  Stores  5%  preferred,  and 
300,000  shares  of  Reeves  common  are  to 
be  exchanged  for  420,000  shares  of  Safe¬ 
way  common  stock. 

Acquisition  of  the  Reeves  chain  gives 
Safeway  some  506  retail  grocery  and 
combination  stores  located  in  the  New 
York  City  area,  bringing  Safeway  into 
the  New  York  area  for  the  first  time. 
Combined  sales  of  the  two  companies 


for  1940  were  $421,280,000,  thus  bringing 
the  merged  organization  to  the  forefront 
in  the  food  chain  field.  Consummation 
of  the  merger  gives  the  Safeway  organi¬ 
zation  a  total  of  3,122  retail  stores,  of 
which  more  than  160  are  operated  in 
Western  Canada.  Safeway,  which  orig¬ 
inally  operated  principally  on  the  Pacific 
Coast,  has  been  expanding  eastward 
steadily,  and  now  has  retail  stores  located 
in  21  States  and  the  District  of  Columbia. 


FOOD  PRICE  RISE  CONTINUES 

Retail  food  prices,  following  the  trend 
since  August  a  year  ago  continued  to 
move  upward  during  the  first  half  of 
August  this  year,  a  preliminary  survey 
of  18  staple  foods  selected  by  the  Bureau 
of  Labor  Statistics  shows. 

The  average  increase  for  all  these 
foods  in  18  cities  included  in  the  federal 
survey  amounted  to  1.8%  between  July 
29  and  August  12,  as  compared  with  a 
rise  of  1.5%  in  the  preceding  two  weeks. 
Oranges  increased  8.1%,  canned  pink 
salmon  was  up  6.1%,  eggs  advanced 
3.1%,  white  bread  was  2.5%  higher, 
cabbages,  2.4%,  and  lard  2.1%. 

Fractional  increases  occurred  in  most 
of  the  cities  for  white  flour,  steak,  bacon, 
butter,  canned  tomatoes,  dried  navy 
beans,  coffee,  and  sugar.  There  were 
small  declines  noted  in  prices  for  chuck 
roast,  pork  chops,  and  roasting  chickens. 


(PINAUf.BStfO 
TOMATOE5 
or  JUICE* 


Though  each  presents  a  different  salting 
prohlem.  all  must  meet  one  common  speci¬ 
fication;  every  can  must  be  uniformly  flav¬ 
ored  to  a  fixed  standard  if  it  is  to  give 
consumer  satisfaction. 

CCIENCO  Tablet  Salting  is  always  regulated  to  meet  the 
exact  requirements  of  a  particular  kind  of  pack.  It  is 
true  that  some  packs  are  similar,  but  usually  conditions 
vary  widely. 

Science  Tablet  Salting  has  been  adapted  to  practically 
every  variety  of  pack;  most  salting  problems  are  an  old 
story  to  us.  Science  Saltabs*  and  Science  DepxDsitors 
have  been  operating  successfully  for  the  past  decade  on 
all  of  the  usual  kinds  of  canned  foods,  and  some  unus¬ 
ual  ones,  too.  , 

The  principal  of  Science  Tablet  Salting  never  varies,  no 
matter  what  model  depasitor  is  used  or  what  size  or  for¬ 
mula  is  required  in  the  tablet.  The  basic  mechanism  is 
the  same.  When  you  install  Science  Tablet  Salting  you 
can  count  on  uniform  flavor,  faithful  operation,  and  the 
elimination  of  waste  and  spillage.  Don't  take  our  word  for 
it,  investigate  the  record.  *R*g.  u.  s.  Pat.  off. 

TABLET  C  O-/  Division  the  G.  S.  Suppiger  Company 

1530  HADLEY  STREET.  ST.  LOUIS.  MISSOURI 
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HASTE  MAKES  WASTE 

by  "BETTER  PROFITS" 

Special  Correspondetit  of  “The  Canning  Trade" 


The  esteemed  editor  of  this  publication  speaks 
wisely  in  his  understanding  of  the  canner’s  nature 
while  commenting  on  the  present  situation  in  his 
‘•Weekly  Review”  August  25th.  You  may  remember 
he  writes,  “These  matters  of  supplies  and  the  getting 
out  of  packs  are  far  more  important  than  considera¬ 
tions  of  prices  and  selling. — The  job  now  is  to  hold 
canned  foods  prices  down  to  a  level  that  will  increase 
and  not  destroy  that  fine  consumer  demand.” 

A  word  of  caution  will  not  be  amiss  here,  however. 
Far  too  many  packers  are  here  and  there  taking  a  little 
advantage  of  the  desire  we  all  have  to  produce  and 
ship  all  we  can.  For  instance,  the  packer  of  a  dandy 
specialty,  just  introduced,  became  careless  when  ship¬ 
ping  product  very  susceptible  to  temperature  changes. 
In  a  hurry  to  catch  up  with  pressing  orders,  the  ship¬ 
ment  of  which  I  saw  the  tag  end,  was  rushed  to  the 
loading  dock  and  on  to  trucks.  It  left  the  factory  in 
apparent  good  shape,  reached  the  jobber’s  warehouse 
in  the  same  condition  and  began  to  move  steadily,  case 
by  case  to  the  retail  trade.  This  morning  I  passed  a 
faithful  warehouse  superintendent  who  was  dragging 
out  the  hand  buffer.  I  inquired  as  to  the  product  to  be 
re-conditioned  and  learned  that  those  blankety  blank 
new  this  and  that’s  were  rusted  to  a  fare  you  well ! 
And  he,  of  all  people,  had  to  be  the  one  who  received 
the  shipment.  He  went  on  and  on  while  getting  ready 
to  do  the  job  necessary. 

Unfortunately,  he  is  of  the  talkative  type,  he  does 
have  a  following  among  truckers  and  stevedores ;  sales¬ 
men,  too,  rely  to  some  extent  on  his  judgment  particu¬ 
larly  when  new  products  are  under  consideration.  I 
am  very  sorry  but  that  excellent  new  product  has  re¬ 
ceived  a  black-eye  in  one  market  at  least  that  will  not 
be  removed  in  years  of  merchandising  effort.  All 
because  someone  along  the  way  hurried  a  shipment  to 
a  waiting  customer.  In  1941,  as  always,  haste  makes 
waste  and  destroys  budding  good-will.  Better  go  a 
little  slowly  in  moving  stocks  and  be  sure  they  go  out 
in  order  and  in  such  condition  as  to  remain  at  their 
best  for  as  long  as  possible. 

A  month  ago  the  writer  was  asked  by  the  purchasing 
agent  for  a  large  church  in  the  parish  to  provide  sev¬ 
eral  cases  of  number  two  tomatoes,  reasonably  priced, 
for  a  church  festival.  My  search  was  ended  when  a 
well  known  brand  of  tomatoes  in  the  wanted  size  was 
offered  at  a  price  only  slightly  higher  than  prevailed 
six  months  ago.  The  cases  were  opened  and  can  after 
can  had  to  be  put  aside  to  be  returned  to  the  ware¬ 
house  for  reconditioning.  The  delivery  was  made  by  a 
house  that  is  very  careful  about  the  condition  of  all 


foods  leaving  its  floors.  Concealed  damage  plus  stor¬ 
age  in  a  too  damp  cellar  over  too  long  a  period  was  the 
cause  in  this  case  of  customer  dissatisfaction. 

I  know  of  no  wholesale  house  that  will  not  allow 
representatives  of  reputable  packers  access  to  its  store¬ 
rooms.  I  know  of  no  wholesale  house  that  will  not 
listen  to  the  suggestions  of  canners  as  to  the  best 
storage  conditions  under  which  to  carry  stocks  during 
the  selling  season  and  until  they  are  sold.  But  I  do 
not  know  either,  of  very  many  representatives  of  can¬ 
ners  who  ever'  look  at  their  goods  after  the  sale  is 
completed  in  order  to  be  as  certain  as  possible  that 
they  are  stored  well  and  safely.  In  the  current  issue 
of  The  Canning  Trade  we  read  of  rumors  that  jobbers 
are  hiring  additional  storage  space  in  which  to  hold 
goods  until  wanted  later  when  stocks  are  shorter  and 
available  supplies  at  the  vanishing  point.  Needless 
to  say,  these  rumors  have  no  very  solid  foundation  of 
fact  but  one  must  admit  that  jobbers’  warehouses 
everywhere  are  fuller  of  goods  now  than  they  have 
been  for  years.  And  canned  foods  make  up  their  full 
share  of  these  held  goods. 

Today  I  was  shown  a  full  newspaper  size  ad  of  a 
soap  that  will  be  merchandised  vigorously  in  this 
market  soon.  The  statement  was  made  at  the  head  of 
the  ad  that  sixteen  carloads  of  this  soap  had  been 
shipped  to  the  market.  This  I  do  not  doubt  but  I  do 
wonder  how  many  cars  of  canned  foods  will  be  moved 
to  consumers  while  they  have  a  chance  to  buy  this  toilet 
soap  at  a  price  only  a  quarter  of  a  cent  above  that  of 
six  months  ago.  I  know  salesmen  are  busy  promoting 
this  sale,  it’s  really  a  big  thing  in  merchandising  events. 
And  while  all  this  is  going  on,  while  canners  are  busy 
as  has  been  pointed  out,  getting  out  the  packs,  how 
well  and  how  often  are  their  goods  being  displayed  in 
retailers’  windows;  how  much  pressure  are  jobbing 
salesmen  putting  on  the  movement  of  canned  foods  to 
the  retailer  and  in  turn  to  the  housewife?  Not  as 
much  as  they  should,  by  any  means.  And  it’s  only 
natural  and  logical  that  this  is  the  case.  Out  of  sight 
is  out  of  mind  and  goods  safely  held  in  a  leased  ware¬ 
house  cause  no  urge  in  the  minds  of  their  owners  for 
their  display  and  movement  to  the  next  distributor  or 
ultimate  user.  , 

It’s  all  very  well  and  good  for  canners  to  be  devoting 
the  major  part  of  their  attention  to  the  'completion 
of  packs  but  they  still  have  brokers  representing  them ; 
they  have  in  many  cases,  their  own  men  on  the  trade. 
These  men  have  a  lot  to  do  these  days  especially  brok¬ 
ers  but  it’s  not  asking  too  much  of  them  to  suggest 
they  check  location  of  stocks  in  storage  and  in  the 
regular  warehouses  in  order  that  they  may  feel  reason- 
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ably  certain  no  damage  will  result  from  improper 
storage.  In  the  second  place  it’s  entirely  in  line  with 
a  broker’s  duty  to  see  that  the  goods  of  his  principal 
are  kept  in  the  minds  of  buyers  so  that  merchandising 
movements  will  be  initiated  and  normal  movement  to 
consumers  be  maintained  under  even  the  abnormal 
conditions  confronting  us  at  present. 

Do  not  argue  that  the  average  buyer  has  sunk  his 
pile  in  goods  he  wishes  to  hold  until  he  can  make  more 
money  on  them  than  he  can  by  disposing  of  them  at 
current  market  prices.  So  many  things  can  happen, 
so  many  things  probably  will  happen  from  time  to 
time  that  the  wise  man  is  he  who  profits  only  reason¬ 
ably  from  stocking  goods,  but  who  profits  even  more 
through  protecting  his  customers  in  their  attempts  to 
make  a  little  money  as  time  passes  and  goods  become 
scarcer.  This  calls  for  movement  within  reasonable 
time  limits  from  jobber  stock  to  retailer  to  consumer. 
Hoarding  never  helped  establish  a  stable  demand  for 
anything. 

From  time  to  time  you  will  learn  of  governmental 
restrictions  that  are  imposed  on  the  industry  for  the 
greatest  good  to  the  largest  number  of  both  canners 
and  distributors.  And  consumers  as  well.  As  busi¬ 
nessmen  you  will  be  apprised  of  these  conditions  by 
the  trade  papers,  your  local  association  and  by  the 
National  association  as  well  if  the  matter  is  of  general 
interest  to  canners  as  a  whole.  It’s  then  up  to  you  to 
in  turn  post  your  buyers  so  that  they  may  pass  the  in¬ 
formation  on  to  all  concerned  and  thus  avoid  mis¬ 
understanding. 

When  you  have  occasion  to  do  this,  be  sure  you  make 
the  story  plain  and  comprehensible.  For  instance,  I 
know  of  a  certain  manufacturer  who  allows  a  reduced 
fair  trade  minimum  on  the  resale  of  his  products  over 
the  week  end  preceding  four  or  five  holidays  in  the 
year.  This  reduced  minimum  re-sale  price  is  printed 
in  fine  type  on  the  manufacturer’s  announcement  of 
the  fair  trade  minimums.  This  afternoon  I  saw  a  re¬ 
tailer  read  such  an  announcement  and  miss  the  reduced 
minimum  altogether.  In  these  times  you  can’t  be  too 
careful  or  too  particular  in  telling  your  distributor 
trade  and  your  consumers  just  why  you  have  to  take 
certain  steps  in  protecting  your  brands  or  their 
distribution. 

If  later  you  have  to  reduce  can  sizes,  or  ship  your 
Toods  in  containers  of  a  lighter  weight  than  usual,  you 
will  get  along  all  right  but  take  your  representatives 
ind  your  trade  as  a  whole  into  your  confidence  and 
et  them  help  you  carry  the  load.  Canners  as  a  whole 
ave  always  responded  nobly  to  every  request  for  gov- 
rnmental  co-operation  and  they  will  this  year  and 
ext  and  the  next  or  as  long  as  their  co-operation  is 
ecessary  for  the  best  interests  of  America.  And  just 
icause  you  are  being  patriotic  do  not  think  you  will 
?  justified  in  being  sloppy  in  your  handling  of  mat- 
Ts  or  hurried  to  the  point  of  neglecting  proper 
andling  of  shipments.  Or  the  details  of  your  mer- 
nandising  even  if  you  are  over  sold  right  now.  Get 
le  goods  into  the  cans  in  good  condition,  pack  them 
f  good  quality  and  all  you  can  of  them  and  then,  for 
our  own  sakes,  get  busy  with  the  details  of  selling 
gain.  If  you  don’t,  sometime  you’ll  be  sorry! 


A  NECESSITY  FOR  BETTER  PACKS 
OF  PEAS  OR  LIMA  BEANS 
AT  GREATER  PROFITS 

The  construction  and  operation  of 
Hamachek  Ideal  Viners  assures  more 
thorough  hulling.  This  means  more 
peas  from  the  same  vines,  and  an  im¬ 
portant  improvement  in  quality  due  to 
less  breakage  and  damage  to  the  peas 
during  the  hulling  process.  The  peas 
saved  are  the  best  quality  that  were  in 
the  vines. 

The  savings  effected  over  the  use  of 
any  other  machine  amount  to  several 
hundred  dollars  to  each  viner,  each 
season. 


Etlablithed  1111  •  iHcorponted  MM 
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SHAKER 


NEW  WAY 

LABELERS  and  CASERS 

NEW  WAY  EQUIPMENT  IS  PRECISION  BUILT 

NEW  WAY  LABELERS  are  FAST  .  .  .  DURABLE  .  .  . 
ECONOMICAL.  Speedy  resetting  over  a  wide  range  of  cans. 

NEW  WAY  CASERS  to  fit  EVERY  canner’s  requirements  for 
size  and  speed  .  .  .  new  internal  construction  insures  free 

flow  of  cans  and  nninterrupted  operation. 

NEW-WAY  CANNING  MACHINES  CO. 

HANOVER,  PENNSYLVANIA 


AVARS  HI-SPEED  9  Pocket  UNIVERSAL  TOMATO 

and  CUT  STRING  BEAN  FILLER 


JU/CE  DRAIN- 


PLUNCER  I 
adjustmentX 


JUICE 

BRtNER 


For  filling  whole  tomatoes 

Measures  each  can  full  alike  without 
crushing 

Larger  hopper  and  longer  shaker.  Fills 
more  whole  and  even 

Large  juice  pan — Double  valve  juicer 

Soon  pays  for  itself  in  labor  saved  over 
hand  fill 

Capacity  up  to  180  cans  per  minute. 

Also  make  a  7  pocket  Filler  for  tomatoes 
and  cut  string  beans. 

Prices  on  request 

AVARS  MACHINE  COMPANY 
Salem,  New  Jersey 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


iriHiiE  l[JI^][^^E]D^  Wes 

HUSKERS  — CUTTERS  — TRIMMERS  — CU 
SILKERS— WASHERS  and  GRIND 


minster,  McL. 

EANERS 
RS 
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THE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

Demand  And  Prices  Stronger  —  The  Cause 
For  The  Increased  Demands  —  Inventories 
Reestablished  —  Prices  Very  Reasonable 
Compared  With  World  War  I — What  Con¬ 
fronts  the  Industry,  Shown  by 
Department  of  Commerce. 

STRONGER  AND  STRONGER — That 
is  about  the  only  thing  that  can  be 
said  about  the  general  canned  foods 
market  this  week  as  compared  with 
last  week.  Buyers,  of  course,  would 
like  to  make  it  seem  that  they  are 
not  interested  in  the  goods  at  the 
steadily  advancing  prices,  and  are 
quite  well  covered,  at  least  for  some 
nearby  months.  But  they  are  get¬ 
ting  nowhere  with  it.  There  con¬ 
tinues  to  be  more  buyers  than 
sellers,  and  more  demands  than 
stocks  either  on  hand  or  expected. 
Requirements  for  our  armed  forces, 
and  lend-lease  needs,  figure  largely 
in  creating  this  condition,  but  as  a 
matter  of  fact  those  demands  total 
less  than  10  per  cent  of  the  normal 
packs,  according  to  those  who 
ought  to  know.  What  is  causing 
this  tremendous  demand,  then? 

In  the  first  place  wholesalers  and 
retailers  were  slow  to  believe  that 
market  conditions  for  canned  foods 
were  as  strong  as  they  actually 
were,  and  so  they  drifted  along, 
satisfied  with  day-to-day  supplies, 
feeling  sure  they  could  get  any 
amounts  wanted  without  trouble, 
as  they  had  always  been  able  to 
do  over  the  past  three  or  four 
years,  and  at  their  own  prices ! 
Despite  the  fact  that  they  saw 
their  counters  stormed  by  double 
‘he  number  of  usual  buyers,  they 
‘'ailed  to  note  that  this  came  from 
ihe  vast  increase  in  employment, 
nd  at  high  wages  when  compared 
vith  past  years.  Many  of  the 
rocery  supply  sources,  canners 
imong  them,  allowed  their  stocks 
0  be  quietly  sucked  away,  until  the 
arst  thing  they  knew  their  floors 
were  bare.  Carry-overs,  which  had 
ong  been  a  nightmare,  had  van- 
shed.  Then,  of  course,  everyone 
Lried  to  get  a  share  of  the  goods,  to 


add  to  their  inventories — ^but  in 
truth  to  initiate  inventories — and 
the  scramble  was  on.  The  wonder 
is  that  prices  have  not  jumped  a 
whole  lot  more  than  they  have, 
especially  on  canned  foods.  Because 
weather  conditions  have  not  been 
favorable,  and  the  about  doubled 
packs  that  would  have  been  needed 
to  supply  this  increased  demand, 
and  establish  a  former  normal 
carry-over  or  reserve  stock,  were 
out  of  the  question. 

Buyers  have  been  so  hungry  that 
they  have  been  taking  the  goods  as 
fast  as  they  came  from  the  canning 
line,  and  would  have  taken  them 
even  faster,  if  that  were  possible, 
had  it  not  been  that  many  canners 
would  not  release  the  goods  until 
they  could  see  how  the  packs  stood 
with  their  future  sales.  In  some 
items  many  found  they  had  over¬ 
sold  on  futures,  and  pro  rating  has 
been  necessary,  as  you  know. 

So  now  the  market  has  no  carry¬ 
overs,  and  the  packs  are  lagging. 
In  such  a  situation  prices  are  secon¬ 
dary,  or  worse ;  the  buyers  want  the 
goods,  and  will  take  them  be  the 
prices  what  they  may.  You  who 
lived  through  World  War  I  will  re¬ 
call  that  there  was  no  effort  to  hold 
down  prices  then  —  they  wanted 
foods,  as  “foods  will  win  the  war” 
was  the  battle  cry.  No.  3  canned 
tomatoes  went  above  $2.00,  as  the 
growers  demanded,  and  got,  as 
high  as  $60  per  ton  for  the  raw 
tomatoes.  And  then  the  canners 
did  not  make  a  fair  return  on  the 
goods,  since  common  labor  was 
getting  $5  per  day  and  all  other 
costs  in  proportion.  It  was  an  in¬ 
sane  orgy,  doing  no  one  any  good. 
Contrast  that  with  the  present 
situation,  and  you  will  realize  that 
it  is  being  very  much  better  handled 
now. 

In  this  immediate  section  the 
limelight  was  taken  this  week  by 
this  same  canned  tomato  market, 
when  2s  standard  tomatoes  went  to 
821/2C  to  85c.  Those  prices  look  out¬ 
rageous  when  compared  with  the 
50c  to  60c  market  on  even  better 
quality  tomatoes,  ruling  over  the 


past  three  or  four  years.  But  in 
those  years  raw  stock  ruled  from 
10c  to  25c  as  tops  per  basket,  or 
approximately  double  that  per 
bushel;  the  canners  were  able  to 
insist  upon,  and  get,  U.  S.  Grade  A 
stock,  which  means  fine,  clean 
tomato  stock,  easily  and  economi- 
ally  handled  in  the  preparation  for 
canning.  All  this  held  down  cost, 
and  yet  half  of  the  canpers  who 
tried  it  at  the  prices  went  into 
bankruptcy,  and  the  rest  never 
made  a  nickle  on  their  canned  to¬ 
matoes.  You  buyers,  and  you 
snoopers  after  profiteering,  keep 
that  in  mind,  and  set  against  those 
conditions  what  the  canners  face 
today:  run  of  field  tomatoes,  poor 
in  quality,  often  blighted  and  partly 
diseased,  requiring  an  immense 
amount  of  trimming  and  handling 
in  preparation,  by  labor  that  is 
scarce  and  inefficient,  and  high  in 
price;  the  canners  have  been  pay¬ 
ing  45c  to  50c  per  basket,  or  90c 
to  $1.00  per  bushel  for  this  poor 
stock!  Do  you  think  they  are 
making  any  money  at  85c?  We 
very  much  fear  a  lot  of  canners  will 
fool  themselves  into  thinking  they 
can  make  money  at  that  price  and 
go  broke! 

The  tomato  product  men — soups, 
catsups,  purees,  etc. — are  not  being 
fooled.  They  are  out  buying  raw 
stock  at  prices  which  the  canners 
cannot  touch. 

Storms  and  floods  and  hail  have 
played  havoc,  and  in  this  region  the 
intense  dryness  continues,  blight¬ 
ing  all  crops,  not  just  tomatoes  but 
all  canning  crops  waiting  to  be 
handled.  If  frosts  hold  off  very 
late,  and  good,  soaking  warm  rains 
come  on,  the  tomato  crops  and  some 
others  may  have  an  extension  of 
life;  and  everyone  is  praying  that 
this  will  happen. 

A  release  by  the  Department  of 
Commerce,  under  date  of  Septem¬ 
ber  1st,  will  prove  interesting 
though  it  envisages  two  whole 
months  of  canning  as  possibilities. 
Read : 

Effects  of  weather  and  of  labor  supply 
during  the  next  two  peak  harvesting  and 
canning  months  will  largely  determine, 
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ners  have  scaled  their  price  views 
upward,  and  there  is  more  buying 
interest  evident  in  the  market. 
Currently,  standard  Is  are  not  re¬ 
ported  under  50  cents,  with  2s  at 
821/2-85  cents,  21/2S  at  $1.20  and 
upwards,  and  10s  at  $3.90  to  $4.00, 
all  f.  o.  b.  canneries.  On  extra 
standards,  limited  offerings  con¬ 
tinue  the  rule,  with  Is  firm  at  551/0- 
57i/>  cents,  2s  at  85  to  90  cents, 
21/2S  at  $1.30  to  $1.35,  and  10s  at 
$4.00  and  upwards.  The  trade  is 
watching  closely  for  signs  of  sub¬ 
stantial  F.S.C.C.  buying  in  the  to¬ 
mato  market.  Reports  from  the 
midwest  indicate  that  canners  gen¬ 
erally  are  remaining  out  of  the 
market,  with  prices  on  standards 
nominally  held  at  80  cents  for  2s, 
$1.10  for  21/2S,  and  $3.50  for  10s, 
f.  o.  b.  canneries. 


within  an  already  fixed  range,  total  sup¬ 
plies  and  costs  of  seasonal  canned  foods 
for  the  1941-42  marketing  year,  the  De¬ 
partment  of  Commerce  reported  Sept.  1st. 

Need  for  packing  maximum  possible 
amounts  of  all  canned  foods  was  accen¬ 
tuated  by  amendment  of  the  Selective 
Service  Act,  which  possibly  doubled 
canned  food  requirements  of  the  armed 
forces.  Per  capita  canned  food  consump¬ 
tion  in  the  armed  forces  is  several  times 
that  of  civilian  consumption. 

Ability  to  meet  delivery  schedules  by 
canners  under  forward  contracts  for  ship¬ 
ment  to  the  armed  forces,  to  Lend-Lease 
areas  and  to  regular  customers  after 
current  packs  are  completed  will  depend 
on  delivery  of  necessary  supplies  to 
canners. 

About  one-half  of  available  producing 
capacity  of  solid  fibreboard  containers  is 
taken  by  Surplus  Marketing  Administra¬ 
tion  export  requirements,  with  other  de¬ 
fense  needs  and  civilian  requii'ements 
competing  for  the  remainder.  Output  of 
papex’board  and  sawed  boxes  is  also  sub¬ 
ject  to  difficulties.  Labels,  added  to  cans 
before  shipment,  may  be  delayed  by  lack 
of  zinc  available  to  the  manufacturers  of 
plates. 

Defense  aspects  of  conserving  tin  sup¬ 
plies  through  simplification  of  containers 
involve  equally  important  defense  con¬ 
siderations  such  as  the  conservation  of 
machine  manufacturing  capacity  and 
metals  by  requiring  as  little  change  as 
possible  in  canning  lines. 

Problems  arising  in  the  cuiTent  pack¬ 
ing  season  point  to  the  probability  that 
rhese  and  other  problems  will  be  magni¬ 
fied  by  the  time  another  season  starts. 
The  necessity  of  long  term  planning  for 
the  1942  canning  season  to  insure  neces¬ 
sary  acreage  expansion,  canning  plant 
expansion  and  production  of  all  necesary 
supplies  for  harvesting,  canning  and  dis¬ 
tribution  with  as  little  interference 
with  the  rest  of  the  defense  effort  is 
emphasized. 

If  you  have  doubts  about  the 
vast  increase  in  popular  demands 
for  foods,  as  we  have  claimed,  look 
at  a  product  entirely  out  of  our 
line  —  the  consumption  of  fresh 
milk,  not  including  canned.  Here  is 
what  the  Milk  Industry  Foundation 
just  reported: 

“Daily  average  sales  of  fluid  milk  dur¬ 
ing  July  increased  5.93  per  cent  over  the 
same  period  a  year  atro.  according  to  re¬ 
ports  from  leading  distributors  in  152 
TI.  S.  markets  to  the  Milk  Industry 
Foundation. 

In  July  daily  average  sales  totaled 
7.154.4]  1  quarts  compared  with  6.753,664 
quarts  in  July  1940. 

Milk  comnany  payrolls  in  Julv  sho'»'ed 
an  increase  of  5.78  ner  cent  and  employ¬ 
ment  an  increase  of  1.54  per  cent  com¬ 
pared  with  July  1940.” 


NEW  YORK  MARKET 

Early  Resumption  of  Broad  Scale  Trading — 
Some  Not  Well  Covered — Tomato  Prices 
Advance  —  Beans  Strong  —  Eastern  Pea 
Prices  Due  to  Advance — Corn  Firm — Buy¬ 
ing  Pumpkin — Salmon  Making  Better  Show¬ 
ing — Sardine  Catch  Better — Shrimp  Can¬ 
ners  Withdrawn — Heavy  Buying  of  Fruits. 

By  “New  York  Stater” 

New  York,  September  5,  1941. 

THE  SITUATION — Trading  tempo 
has  slowed  down  somewhat  in  the 
local  market  this  week,  but  prices 
continue  on  the  strong  side,  with 
the  market  paced  by  further  gains 
in  new  pack  tomatoes.  Distributors 
are  studying  their  requirements 
of  new  vegetables,  in  the  light 
of  current  crop  and  pack  reports, 
and  are  going  over  their  futures 
commitments  and  checking  up  on 
deliveries  which  may  logically  be 
expected  against  these  advance 
orders.  Indications  point  to  an 
early  resumption  of  broad-scale 
trading,  and  there  is  nothing  in  the 
picture  at  the  moment  to  indicate 
any  softening  of  prices. 

THE  OUTLOOK  —  Many  distribu¬ 
tors  have  been  rudely  awakened  to 
the  fact  that  their  forward  position 
on  some  items  is  not  as  well 
covered  as  they  had  anticipated, 
due  to  pro  rata  deliveries  on  future 
contracts.  Buyers  of  these  items, 
consequently,  are  looking  to  the 
open  market  for  additional  sup¬ 
plies.  While  persistent  talk  of  im¬ 
pending  price  ceilings  for  some 
foods  is  heard  from  Washington, 
there  has  been  nothing  definite  in 
this  connection  as  yet,  and  the 
trade  in  general  does  not  feel  that 
prices  currently  have  surged  over 
acceptable  peak  levels,  insofar  as 
canned  foods  are  concerned.  Thus, 
a  sustained  buying  program  on 
staples  may  be  looked  for,  particu¬ 
larly  in  those  items  where  indi¬ 
cated  heavy  Army  and  lend-lease 
requirements  indicate  possible 
shortages  for  the  regular  jobbing 
trade. 

TOMATOES  —  With  reports  from 
the  Tri-States  indicating  that  the 
new  pack,  on  the  average,  is  run¬ 
ning  about  25  per  cent  behind  last 
season’s  comparable  totals,  can- 


BEANS — Canners  are  not  liberal 
sellers  out  of  the  new  pack,  and 
standard  cut  green  continue  strong 
at  90  cents  on  2s  and  $4.25  on  10s, 
f.  o.  b.  canneries.  Jobbers  are 
showing  more  interest  in  limas, 
which  are  also  in  light  supply,  and 
strongly  held  on  all  sizes  and 
grades. 

PEAS — Little  interest  has  been 
shown  in  spot  offerings  out  of  the 
south  this  week,  and  prices  are 
steady  and  unchanged.  The  mar¬ 
ket  is  expected  to  take  an  upward 
turn,  in  line  with  that  in  the  mid¬ 
west,  where  standards  apparently 
are  no  longer  to  be  had  below  90- 
95  cents,  f.  o.  b.  canneries,  with 
extra  standards  at  $1.05  or  better. 

CORN — The  new  pack  is  coming 
in  for  more  attention,  but  actual 
buying  was  rather  limited  during 
the  week.  Southern  canners  are 
quoting  standard  crushed  ever¬ 
green  2s  at  85  cents  bottom  in  most 
instances,  with  scattered  offerings 
at  82V2  cents,  while  on  10s,  $4.50 
and  upwards  represents  the  mar¬ 
ket,  On  extra  standards,  90  cents 
and  $5.00  seems  bottom,  respec¬ 
tively.  Fancy  wholegrain  ever¬ 
green  is  firm  at  $1.00-$1.05,  with 
bantam  971/2  cents  to  $1.00.  Mid¬ 
western  canners  are  marking  up 
their  prices,  with  85  cents  now 
bottom  for  standards  and  fancy 
corn  ranging  $1.00  to  $1.10,  at 
canneries. 
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PUMPKIN  —  Jobbers  are  taking 
nold  of  the  market  rather  earlier 
than  usual  this  season,  and  are 
studying  opening  prices  named  on 
futures  this  week  by  New  Jersey 
and  Delaware  packers,  who  are 
({uoting  fancy  2y2S  at  $1.25  and  10s 
at  $4.00. 

SALMON — Production  is  picking 
up,  according  to  the  report  of  the 
U.  S.  Department  of  Fisheries. 
The  pack  of  reds  up  to  August  23 
is  reported  at  1,120,299  cases, 
against  949,400  cases  in  the  com¬ 
parable  period  last  year,  while  on 
pinks  production  was  up  to  4,299,- 
847  cases,  against  2,810,199  cases 
in  the  comparable  period  last  year. 
On  other  varieties,  pack  totals  for 
the  same  periods  compare  as  fol¬ 
lows  :-Chums,  542,052  cases  against 
835,987  cases;  cohoes,  191,930cases 
against  201,297  cases;  Kings,  40,- 
164  cases  against  23,068  cases.  The 
trade  has  been  buying  salmon  in 
good  volume,  apprehensive  lest 
combined  Army-Navy  and  lease- 
lend  requirements  deplete  stocks 
to  the  point  where  their  regular 
distributing  requirements  may  be 
seriously  affected. 

SARDINES — The  Maine  pack  has 
shown  a  little  improvement  this 
week,  and  canners  are  accepting 
orders  in  a  limited  way,  although 
many  remain  far  behind  in  filling 
orders  already  on  their  books. 
Quarter  oil  keyless  are  generally 
firm  at  $3.75,  f.  o.  b.  Eastport, 
where  any  prompt  shipment  offer¬ 
ings  develop.  California  sardines 
are  coming  in  for  more  attention, 
California  Packing  Corporation 
this  week  announcing  tentative 
opening  prices  on  “Del  Monte” 
ovals  at  $1,071/0  per  dozen,  f.  o.  b. 
Coast,  for  shipment  two-thirds  by 
ilecember  31,  1941,  and  the  re- 
nainder  by  February  15,  1942. 

SHRIMP  —  With  canners  con- 
ronted  with  higher  prices  for  the 
aw  fish,  shrimp  packers  generally 
ithdrew  from  the  market  this 
eek,  pending  an  adjustment  with 
leir  fishermen,  who  are  demand- 
ng  an  additional  $1.00  per  barrel 
or  raw  shrimp.  Canners  have  in- 
icated  that  during  the  balance  of 
■le  season,  they  will  offer  goods 
nly  when  packed  and  ready  for 
hipment. 


NORTHWEST  FRUITS  —  Continued 
heavy  buying  by  F.S.C.C.  in  the 
northwest,  mainly  on  fresh  and 
dried  canned  plums.  Royal  Anne 
cherries,  and  Bartlett  pears,  is  in¬ 
jecting  new  strength  into  the  mar¬ 
ket  in  that  area.  Considerable 
quantities  of  this  fruit,  it  is  indi¬ 
cated,  are  destined  for  England. 
Packers  currently  are  quoting  reg¬ 
ular  trade  outlets  on  the  basis  of 
$1.22y>  for  fancy  2i/:>s  prunes, 
with  choice  at  $1.12V2  stand¬ 
ards  at  $1.05. 

CALIFORNIA  FRUITS — The  trade  is 
greatly  interested  in  indications 
that  high  priority  ratings  will  be 
allotted  to  canned  foods  when  the 
intercoastal  steamship  lines  go  on 
a  priority  basis  October  1.  This 
development,  it  is  expected,  may 
make  unnecessary  complete  all-rail 
movement  of  purchases  from  1941 
packs.  Marketwise,  there  has  been 
little  of  interest  in  the  California 
canned  fruit  situation  this  week. 
Reports  of  substantial  buying  of 
pears  and  peaches  for  England 
under  the  lease-lend  program  are 
stiffening  the  market,  while  reports 
of  impending  pro  rata  deliveries 
on  some  sizes,  grades,  and  varie¬ 
ties  of  other  fruits  are  also  causing 
concern.  Jobbers  generally  have 
bought  in  fair  volume  from  the 
new  packs,  and  will  await  data  on 
deliveries  before  going  back  into 
the  market  in  volume. 


CHICAGO  MARKET 

No  Let-up  in  Demand — Tomato  Prospects 
Good,  If  Frost  Holds  Off — Labor  Scarcity 
May  Increase  Tomato  Products  Output — 
Corn  Prices  Advancing — Surplus  Peas  Lim¬ 
ited — Looks  Like  Scarcity  In  Green  Beans — 
Beet  Canners  Withdrawn  —  Pumpkin  Ad¬ 
vancing — Milk  Advances — Grapefruit  Selling 
Only  On  S.  A.  P.  Orders — Fruits  And  Fish 
Active  and  Firm — ^The  Octopus. 

By  “Illinois” 

Chicago,  September  5,  1941. 

GENERAL  MARKET — Canned  foods 
continue  in  a  firm  position.  The 
best  posted  authorities  in  the  Chi¬ 
cago  market  say  there  has  been  no 
let  down  in  the  general  broad  de¬ 
mand.  Sales  records  continue  to 
climb  upward  and  the  labor  or  help 
problem  is  beginning  to  be  felt 


among  some  of  our  jobbing  dis¬ 
tributors. 

TOMATOES — With  the  exception 
of  that  district  that  lies  south  of 
Indianapolis  in  the  Hoosier  State, 
crop  prospects  seem  to  be  good. 
Indiana  Canners  report  having 
packed  by  September  1,  more  To¬ 
matoes  by  a  goodly  percentage, 
than  they  had  a  year  ago  but  that 
is  due  entirely  to  the  early  start 
they  had  in  1941.  This  start  was 
some  ten  days  or  two  weeks  over 
that  of  1940.  It  seems  that  each 
season.  Tomatoes  get  off  to  an 
earlier  start. 

If  September  proves  to  be  a  nor¬ 
mal  growing  season,  a  goodly  pack 
should  be  recorded  in  the  Central 
Western  States.  The  early  fields 
are  showing  some  signs  of  deteri¬ 
oration  but  if  a  killing  frost  holds 
off  until  the  latter  part  of  Septem¬ 
ber  or  the  first  of  October,  canners 
will  have  made  a  good  showing. 

The  market  continues  strong 
and  a  demand  is  noted  from  sec¬ 
tions  of  the  U.  S.  A.  that  usually 
do  not  draw  their  supplies  from 
Ohio  and  Indiana.  Going  quota¬ 
tions  show  an  advance  over  that  of 
a  week  ago.  These  are:  No.  2 
tin  Standard  Tomatoes,  80  cents 
factory;  No.  2 Vo  tin  Standard  To¬ 
matoes,  $1.10  factory;  No.  10  tin 
Standard  Tomatoes,  $3.65  factory. 
Some  recent  interest  has  been 
noted  in  better  grades,  like  Extra 
Standard,  Near  Fancies,  and  Fan¬ 
cies.  Some  quotations  on  these 
are :  No.  2  tin  Extra  Standard 
Tomatoes,  90  cents  factory;  No.  2 
tin  Near  Fancy  Tomatoes,  $1.05 
factory ;  No.  2  tin  Fancy  Tomatoes, 
$1.15  factory;  No.  2Vj  tin  Extra 
Standard  Tomatoes,  $1.25  factory; 
No.  10  tin  Extra  Standard,  $4.00 
factory. 

TOMATO  PRODUCTS — With  peelers 
hard  to  get  in  certain  districts,  the 
pack  of  Juice  might  be  stepped  up 
somewhat.  The  recent  call  by  the 
Government  for  Tomato  Juice,  has 
materially  strengthened  the  views 
of  canners.  No.  10  tin  Tomato 
Juice  is  quoted  at  $3.25  factory 
but  only  in  a  sparing  way.  Family 
packages  like  the  20  ounce ;  24 
ounce,  etc.,  have  all  shown  ad¬ 
vances  over  the  opening  quotations. 
Tomato  Puree  has  sold  during  the 
week  under  review  at  $3.75  fac- 
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tory.  Little  can  be  said  about 
Catsup  and  Chili  Sauce  as  the  sit¬ 
uation  is  unchanged  on  those 
commodities. 

CORN — A  further  strengthening 
in  the  market  or  at  least  the  “up¬ 
ping”  of  quotations,  seems  to  fea¬ 
ture  the  situation.  No.  2  tin 
standard  corn  which  was  quoted  a 
week  ago  at  80  cents  is  now  85 
cents  but  whether  sales  have  been 
made  at  that  basis,  your  reporter 
could  not  learn. 

As  has  been  stated  in  this  col¬ 
umn  several  times,  there  is  a  scar¬ 
city  of  offerings  in  No.  10  tin  corn 
and  some  buyers  would  like  to 
purchase  sizeable  quantities  of 
“gallons”.  Now  comes  No.  1  tin 
Corn,  with  strength  developing 
and  it  looks  as  if  No.  Is  will  be 
cleaned  up  soon. 

No.  2  tin  Fancy  W.K.  G.B.  Yel¬ 
low  Corn  is  quoted  at  $1.00  to 
$1.05;  No.  2  tin  Fancy  C.S.  Yellow 
at  971/2  cents  to  $1.00;  No.  2  Ex. 
Stand.  C.S.  Yellow  at  92V2  cents 
to  95  cents. 

PEAS — Canners  are  beginning  to 
send  in  lists  of  their  surplus  and 
in  many  instances,  these  are  more 
or  less  depleted.  One  broker  who 
thought  his  canner  would  have  a 
nice,  liberal  supply,  was  keenly 
disappointed  to  note  the  limited 
quantities. 

Market  continues  firm.  Canners 
having  concluded  their  deals  with 
the  Government,  are  now  more 
anxious  to  label  and  ship  out  all 
of  their  orders  and  then  to  more 
or  less  “catch  their  breath”  before 
selling  added  quantities. 

GREEN  AND  WAX  BEANS — It  looks 
as  if  there  is  going  to  be  a  real 
scarcity  of  all  grades  of  Whole  and 
Cut  Green  Beans.  Few  if  any 
Canners  are  quoting  today.  One 
sale  was  made  out  of  Wisconsin 
on  No.  2  tin  Standard  Cut  Green 
at  85  cents  factory. 

Those  who  ought  to  know,  say 
there  is  going  to  be  some  pro¬ 
rating  and  surprises  are  in  store. 
A  number  of  Wisconsin  Canners 
marked  up  their  Future  contracts 
with  their  Buyers  and  the  reports 
are  that  there  was  little  or  no  re- 
sistence  on  the  part  of  the  Dis¬ 
tributor. 


BEETS — The  pack  is  on  but  sizes 
are  running  quite  small,  which 
makes  some  of  the  canners  fearful 
that  the  tonnage  will  not  be  as 
large  as  was  anticipated.  Most 
beet  canners  have  withdrawn  com¬ 
pletely  from  the  market  but  it  is 
still  possible  to  buy  No.  2  tin  Fancy 
Cut  at  771/4  cents  Wisconsin  ship¬ 
ping  point. 

PUMPKIIN — Canners  who  were 
quoting  No.  2 1/2  new  pack  Pump¬ 
kin  at  around  75  cents  to  771/2 
cents,  have  advanced  quotations  to 
80  to  85  cents.  Some  say  that 
there  is  going  to  be  a  scarcity  of 
boxes  for  Pumpkin  this  Fall.  There 
would  be  more  contracting  for  new 
pack  Pumpkin  if  there  were  more 
Sellers  willing  to  accept  of  the 
business. 

EVAPORATED  MILK — Another  ad¬ 
vance  occurred  during  the  week 
under  review  and  this  moves  the 
price  of  the  independents  very 
close  to  the  price  of  the  advertised. 
Usually  there  is,  as  the  trade 
knows,  from  15  to  25  cents  a  case 
difference. 

GRAPEFRUIT  AND  GRAPEFRUIT 
JUICE — Some  S.A.P.  bookings  on 
Texas  Grapefruit  Juice  has  been 
noted.  One  canner  in  the  Rio 
Grande  Valley  quoted  new  Juice 
for  December  delivery  only  at  65 
cents  for  No.  2  tin  Natural  but  it 
is  understood  that  the  larger  can¬ 
ners  will  not  consider  any  business 
at  that  basis  and  will  book  only 
S.A.P. 

Florida  is  cleaning  up  from  all 
reports,  not  only  Juice,  but  Seg¬ 
ments.  No  one  has  named  prices 
from  that  State  as  yet. 

CALIFORNIA  FRUIT — The  demand 
continues  unabated  although  Buy¬ 
ers  are  purchasing  more  on  a  fill- 
in  basis,  just  to  round  out  their 
stocks  more  than  loading  up  on 
any  appreciable  quantities.  No. 
2V2  Choice  Cling  Peaches  were  of¬ 
fered  on  the  market  here  yester¬ 
day  at  $1.90  to  $1.95  as  against  an 
opening  of  $1.80  to  $1,821/2. 

PACIFIC  NORTHWEST — A  few  de¬ 
liveries  of  new  pack  Bartlett 
Pears  have  been  made  and  quality 
has  proven  exceptionally  nice. 
With  the  Lend  and  Lease  buying 
of  Pears,  which  was  not  expected 


by  the  canners  of  Washington  and 
Oregon,  plus  heavy  future  sales, 
places  Pears  in  a  good  position 
marketwise. 

The  Government  also  contracted 
with  the  prune  canners  for  approx¬ 
imately  400,000  to  500,000  cases  of 
No.  10  Whole  Unpitted  Prune 
Plums  at  prices  ranging  from  $3.65 
to  $4.00.  Also  considerable  busi¬ 
ness  was  booked  by  Uncle  Sam  on 
No.  21/2  regular  Standard  Prune 
Plums  at  $1.15. 

Berries  are  all  firm  and  growing 
in  scarcity. 

FISH  —  Salmon  is  unchanged. 
Tuna  is  developing  even  added 
strength.  Liberal  bookings  of 
Sardines  have  been  made  and  Gulf 
Shrimp  Canners  report  the  pack 
to  date  most  discouraging. 

THE  GREAT  INTERSTATE  GROCERY 
CHAIN  “OCTOPUS” — In  the  last  few 
years  the  “octopus”  has  made  cer¬ 
tain  changes  in  policies  by  which 
it  is  able  to  make  substantial 
profits  in  the  manufacture  and  sale 
of  coffee,  bread,  fruit,  and  vege¬ 
tables  and  on  manufacture  and 
sale  of  a  number  of  house  brand 
items.  These  profits  have  proven 
so  substantial  as  to  put  the  “octo¬ 
pus”  in  a  position  of  not  needing 
to  take  any  profit  on  the  sale  of 
other  items,  particularly  advertised 
brands  and  items  that  the  canner 
readers  of  this  column  are  no  doubt 
interested  in. 

It  is  the  old  rule-or-ruin  policy 
that  creates  the  “sore  spots” 
throughout  all  branches  of  the 
grocery  trade.  Evidence  is  accumu¬ 
lating  of  the  growing  opposition 
to  the  monopolistic  methods  of  the 
“octopus”  and  you,  Mr.  Reader, 
can  do  your  part,  by  writing  your 
Congressman  as  well  as  your  Sen¬ 
ator,  calling  attention  to  the  situ¬ 
ation  that  the  “octopus”  has  de¬ 
veloped,  even  in  your  own  district. 

INCORPORATED 

The  Mat  Mor  Canning  Co.,  Inc.,  has 
been  incorporated  at  Woodland,  Calif., 
with  a  capital  stock  of  $150,000  by  A.  A. 
and  Anthony  C.  Morici,  of  San  Jose, 
Calif.,  and  Fred  Matalone,  of  Chicago. 

The  Orland  Olive  Oil  Company,  Inc., 
has  been  incorporated  at  San  Francisco, 
Calif.,  with  a  capital  stock  of  $25,000, 
by  Amadeo  Paoni,  Chester  J.  Keith  and 
Francis  McCarthy. 
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CALIFORNIA  MARKET 

Packs  Largely  Sold  Already — Demand  Con- 
finues  Active  —  More  Freestone  Peaches 
Canned  —  Priced  Above  Clings  —  Tomato 
Canning  Time  —  Prices  Very  Firm  —  Will 
Make  Winter  Pack  of  Spinach  if  Possible — 
Pineapples  Sold  Down  —  Crab  Pack  to  be 
increased — Special  Crops  Increasing — Tuna 
Prices. 

By  “Berkeley” 

San  Francisco,  September  5, 1941. 

MARKET  —  A  very  considerable 
part  of  this  season’s  pack  of  fruits 
and  vegetables  has  already  been 
sold  and  sales  are  now  confined  to 
a  comparatively  few  items.  The 
demand  continues  active,  but  many 
popular  grades  and  sizes  are  en¬ 
tirely  sold  up.  Despite  the  care 
taken  by  canners,  prorated  de¬ 
liveries  are  being  found  necessary, 
and  buyers  are  being  hard  put  to 
secure  the  desired  stocks  of  some 
items.  Difficult  to  locate  are  items 
in  asparagus  and  spinach  lists  and 
the  No.  10  size  in  fruits.  Remark¬ 
ably  large  quantities  of  canned 
foods  are  going  by  rail  to  the 
Atlantic  seaboard,  every  effort 
being  made  to  move  as  much  of 
this  as  possible  before  freezing 
weather  sets  in. 

PEACHES  —  The  packing  of 
peaches  in  California  is  nearing 
an  end  and  pears  are  now  coming 
in  for  attention.  A  larger  percent¬ 
age  of  the  crops  of  both  fruits  has 
been  canned  than  in  recent  years. 
The  packing  of  No.  2  clingstone 
peaches  was  permitted  for  the  first 
time  in  years,  but  this  simply 
means  that  fruit  of  smaller  size 
was  used.  More  freestones  were 


canned  than  in  some  time  and 
varieties  usually  marketed  only  in 
the  dried  form,  such  as  Muirs, 
were  canned  on  a  limited  scale. 
Some  packers  are  completely  sold 
up  on  Elbertas  and  prices  on  un¬ 
sold  stocks  run  quite  a  wide  range. 
Some  sales  of  No.  21/0  fancy  have 
been  made  during  the  week  at 
$2.25,  with  others  at  $2.45.  Cling 
peaches  in  this  size  and  grade  are 
moving  at  $2.15  to  $2.25,  in  halves 
or  sliced. 

TOMATOES — The  packing  of  toma¬ 
toes  is  getting  under  way  on  a  large 
scale  and  should  be  reaching  its 
peak  shortly.  The  size  of  the  pack 
will  depend  entirely  on  weather 
conditions  during  the  next  few 
weeks.  Government  buying  has  cut 
into  the  carry-over  from  last  year, 
but  all  of  this  has  not  yet  been 
moved.  Prices  on  standards  are 
being  firmly  maintained,  with  but 
little  deviation  from  this  list:  No. 
Is,  80  cents;  No.  2s,  $1.00;  No. 
21/os,  $1.15,  and  No.  10s,  $3.75. 
Solid  Pack  is  quoted  in  these  sizes 
respectively,  at  $1.00,  $1.25  $1.55, 
and  $5.25,  but  sales  are  reported  at 
lower  prices. 

SPINACH — With  practically  all  of 
the  spinach  pack  out  of  first  hands, 
plans  are  being  made  to  put  up  a 
winter  pack  to  tide  the  trade  over 
until  next  year’s  spring  pack  is 
available.  But,  as  both  growers  and 
canners  have  discovered,  this  can¬ 
not  be  depended  upon.  When  sales 
of  No.  21/2  spinach  are  being  made 
they  are  now  usually  in  the  price 
range  from  $1.35  to  $1.45,  and  No. 
10  is  selling  up  to  $5.00. 

PINEAPPLE — Canners  of  Hawai¬ 
ian  pineapple  are  just  commenc¬ 


ing  to  get  caught  up  with  orders 
for  some  items  in  the  list  which 
were  virtually  off  the  market  when 
the  new  season  got  under  way.  The 
annual  report  of  the  Hawaiian 
Pineapple  Company,  Ltd.,  indi¬ 
cated  that  this  large  concern  had 
on  hand,  inventories  totaling  but 
$739,762  on  May  31,  1941,  as 
against  $2,946,079  a  year  earlier, 
or  much  less  than  is  considered 
necessary  to  properly  care  for  its 
trade.  Other  concerns  were  in  a 
similar  position.  With  the  shipping 
situation  steadily  becoming  worse, 
owing  to  the  diversion  of  vessels  to 
other  routes,  canned  pineapple  is 
being  shipped  to  the  mainland  as 
fast  as  possible,  whether  sold  or 
not.  The  pack  this  year  is  running 
below  expectations,  owing  to  the 
long  spell  of  dry  weather  and  a 
scarcity  of  some  items  looms. 

CRAB  —  The  canning  of  crab  in 
Alaska  is  expected  to  come  in  for 
more  attention,  now  that  President 
Roosevelt  has  increased  the  import 
duty  on  Japanese  canned  crab  by 
50  per  cent.  Alaskan  canned  crab 
is  considered  superior  to  the  Jap¬ 
anese  product,  but  the  output  to 
date  has  been  comparatively  small, 
owing  to  higher  packing  costs. 
Flavor  of  the  Alaskan  crab  more 
nearly  resembles  that  of  the  crab 
caught  in  the  waters  off  San  Fran¬ 
cisco,  but  which  can  be  marketed 
only  in  its  fresh  form. 

SPECIAL  CROPS — Avocado  culture 
in  California  has  been  making 
rapid  strides  in .  recent  years  and 
this  fruit  is  now  being  marketed  in 
manufactured  form,  as  well  as  in 
fresh.  In  the  season  of  1924-25, 
according  to  the  California  Co¬ 
operative  Crop  Reporting  Service, 


i 


All  the  latest  data 

FORMULAE  —  COOKING  TIMES 
COOKING  TEMPERATURES 

are  included  in  the  6th  edition  of 

“A  Complete  Course  in  Canning” 


Price  $10.00 
order  your  copy  now. 


The  Cannins  Trade 
SO  S.  Gay  Strati 
Baltimore,  Md. 


Big  Returns 

FOR  A  FEW  EXTRA  DOLLARS  PER  UNIT 

•  Suppose  you  have  concluded  you  need  Four  production 
units  of  a  certain  kind — and  a  friend  shows  you  three  of  another 
kind  at  less  cost  that  will  do  the  same  work — or  suppose  you 
decide  on  three  of  something  and  he  shows  you  two,  at  less 
cost,  that  will  do  that  work — or  suppose  you  required  two 
units  and  your  friend  proposes  ONE  at  less  cost — which  would 
you  buy?  Your  friend  would  be  pointing  the  way  to  immedi¬ 
ate  saving  and  a  decreased  operating  expense  for  seasons  to 
come  .  .  . .  This  illustrates  the  advantage  of  buying  Langsen- 
kamp  Equipment.  They  supply  20  percent  greater  to  double  the 
capacity,  or  more,  at  little  extra  cost  per  unit. 

F.  H.  LANGSENKAMP  COMPANY 

“Efficiency  in  the  Canning  Plant"  INDIANAPOLIS,  INDIANA 
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the  output  was  but  130  tons,  with 
growers  receiving  $720  a  ton  on 
the  average.  This  season’s  crop  is 
estimated  at  13,600 .  tons,  with 
growers  receiving  about  $1,428,000 
or  about  $105.00  a  ton. 

Dates  have  also  made  spectacu¬ 
lar  gains  in  production.  The  1924 
crop  amounted  to  220  tons,  valued 
at  $360  a  ton.  The  1940  crop 
amounted  to  6,051  tons,  with  a 
valuation  of  $702,000.  The  persim¬ 
mon  crop  is  about  9  times  as  large 
as  in  1924,  while  that  of  pome¬ 
granates  has  made  a  gain  of  about 
30  per  cent.  A  feature  of  these 
specialty  crops  is  that  the  price  to 
the  grower  is  much  less  than  it  was 
fifteen  years  ago. 

TUNA — Record  prices  continue  to 
be  paid  fishermen  for  tuna  taken 
on  Washington  and  Oregon  waters. 
One  catch  during  the  week  brought 
$322.50  a  ton  at  Seattle,  and 
another  sold  for  $315  a  ton.  With 
prices  for  fish  reaching  such 
heights  a  high  price  must  prevail 
on  canned  fancy  white  tuna.  The 
demand  for  fancy  grades  has 
slowed  down  somewhat  but  is  still 
active  in  others,  with  more  being 
sold  at  times  than  is  being  packed. 

GULF  STATES  MARKET 

Shrimp  Pack  Lags  Due  to  Heavy  Rains — 
Oyster  Season  Officially  Opens — No  Canning 

Until  Cold  Weather — Crabs  Continue 
Scarce — In  Good  Demand. 

By  “Bayou” 

Mobile,  Ala.,  Sept.  5,  1941. 

SHRIMP — We  have  now  gone  in¬ 
to  the  first  part  of  September  and 
in  some  years  this  is  the  peak  of 
the  shrimp  canning  season,  but  not 
so  this  year,  because  the  canning 
of  shrimp  has  just  started  and  it 
will  probably  be  a  week  or  two  be¬ 
fore  it  gets  well  under  way. 

The  shrimp  season  opened  offi¬ 
cially  on  August  1  and  the  conser¬ 
vation  commission  allowed  the 
catching  of  shrimp  in  the  bay  from 
that  day  on,  but  due  to  the  shrimp 
running  too  small,  the  commission 
stopped  the  use  of  the  nets  in  the 
bay  ten  days  after  the  season  had 
opened  and  suspended  the  catching 
of  shrimp  in  the  bay  until  a  survey 
was  made,  which  survey  resulted  in 
the  commission  opening  the  bay  to 
shrimping  again. 


The  long  spell  of  rainy  weather 
brought  down  considerable  fresh 
water  from  up  the  rivers  into  the 
bay,  which  also  brought  down  an 
oversupply  of  baby  shrimp  into  the 
bay,  which  mixed  them  with  the 
medium,  and  as  the  small  shrimp 
were  scattered  all  over  the  bay,  it 
was  difficult  to  catch  any  regulation 
size  shrimp  without  getting  a  good 
proportion  of  the  baby  shrimp  that 
were  not  marketable  and  as  they 
were  killed  in  the  nets,  these  small 
shrimp  were  destroyed ;  whereas  if 
they  were  left  undisturbed  they 
would  have  been  of  marketable  size 
in  about  two  or  three  weeks. 

The  seafood  industry  has  some¬ 
what  similar  problems  to  the  agri¬ 
cultural  industry  inasmuch  as  there 
are  some  crops  that  require  more 
rain  than  others  and  others  thrive 
better  in  dry  weather.  Heavy  rains 
that  freshen  the  bay,  help  to  fatten 
oysters,  but  it  brings  too  many 
baby  shrimp,  which  interferes  with 
the  catching  of  shrimp.  Corn  is  a 
wet  weather  crop,  whereas  cotton 
is  a  dry  weather  one,  so  unless  the 
farmer  and  fisherman  gets  a  break 
in  the  weather  his  business  is  a 
l^ailure. 

The  movement  of  shrimp  is  light, 
due  to  inability  to  make  deliveries, 
caused  by  the  lateness  of  the  pack 
and  whether  the  buying  is  brisk  or 
slow,  will  have  to  be  determined 
when  the  pack  gets  into  full  swing. 
The  buyer  wants  to  get  it  as  cheap 
as  possible,  regardless  of  the  cost 
to  the  producer  and  the  producer 
naturally  wants  to  get  all  he  can 
for  his  merchandise,  but  supply  and 
demand  step  in  and  fixes  the  price, 
regardless  of  what  either  side 
thinks. 

The  price  of  canned  shrimp  is 
$1.40  per  dozen  for  No.  1  small; 
$1.50  for  No.  1  medium;  and  $1.60 
for  No.  1  large,  f.  o.  b.  factory. 

OYSTERS — The  raw  oyster  season 
in  this  section  opened  on  September 
1st,  and  while  it  is  ideal  ice  cream 
and  cold  drink  weather,  yet  there 
are  a  few  oyster  hungry  folks  that 
enjoy  eating  oysters  even  when  the 
mercury  in  the  thermometer  rises 
to  93  and  95  degrees. 

The  only  difference  is  that  in¬ 
stead  of  eating  them  with  an  over¬ 
coat  on,  they  find  it  more  comfort¬ 
able  eating  them  in  a  bathing  suit. 


Oysters  have  more  delicious  sea 
tang  flavor  now  than  when  they 
are  fat  and  for  soup,  stew  and 
gumbo,  they  are  better  at  this  time 
of  the  year.  However,  for  frying 
they  shrink  up  more  than  fat 
oysters,  but  even  the  flavor  of  fried 
oysters  is  better  now. 

For  this  reason  many  eat  oysters 
now  that  don’t  eat  them  in  January 
and  February  when  the  oysters  are 
plump  fat. 

No  canning  of  oysters  will  take 
place  until  the  weather  gets  cold 
in  December. 

CRAB  MEAT  —  Crabs  continue 
scarce  on  our  coast  and  the  local 
retail  markets  are  getting  a  good 
quantity  of  their  requirements 
from  Louisiana.  Increased  local 
business  caused  by  the  new  ship 
yards  and  other  new  industries  has 
boosted  the  demand  considerably. 

The  demand  for  processed  canned 
crab  meat  has  been  greatly  boosted 
this  year,  not  only  by  increased 
consumption,  but  also  by  the  ban 
on  Japanese  crab  meat. 

EDITORIAL 

(Continued  from  page  5) 

present  lot  of  canners.  The  high 
peak  of  3500  canneries  was  reached 
during  World  War  I  (and  not 
nearly  as  well  distributed  as  these 
new  ones  will  be)  ;  since  it  has  gone 
off  to  about  1800  firms,  and  it  can 
stand  the  increase  that  now  ap¬ 
pears  certain.  It  will  put  a  heavy 
task  upon  supply  men  of  every 
kind;  but  with  Government  assis¬ 
tance  to  get  out  the  needed  sup¬ 
plies,  they  can  be  depended  upon  to 
make  good.  Lines  which  have 
never  before  sought  a  share  of  this 
business  may  be  expected  to  go 
after  it  now.  Food  will  win  the 
war,  and  the  food  industry  is  the 
one  to  tie  up  to  right  now.  A 
hint  to  the  wise  ought  to  be  suf¬ 
ficient.  But  this  is  going  to  call 
for  some  good,  old-time  selling 
methods,  and  the  elimination  of  a 
lot  that  has  crept  in  within  recent 
years ! 

CHAIN  SALES  CONTINUE  RISE 

June  dollar  sales  of  chain  grocery 
stores  were  slightly  more  than  20% 
above  June  a  year  ago,  about  14%  more 
than  December  1940  and  4%  over  May 
of  1941. 
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CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports.  Nominal  means  that  little  or 
none  are  to  be  found  and,  therefore,  there  is  no  market  price. 


Canned  Vegetables 


CANNED  VEGETABLES— Continned 


ASPARAGUS 

White  Colossal,  No.  2V^ . 

Large,  No.  2V^ . 

Medium,  No.  2^ . 

Green  Mam.  No.  2  ro.  cans . 

Large,  No.  2 . 

Medium,  No.  2 .  2.6U 

Tips,  White,  Mam.  No.  1  sq . 

Small,  No.  1  sq . 

Green,  Mam.  No.  1  sq . 

Small,  No.  1  sq . 

Green  Tips,  60/80,  2s . 

Green  Tips,  40/60,  2s . 

Green  Cuts  and  Tips,  2s . 

Green  Cuts  and  Tips,  10s .  8.25 

Green  Cuts,  2s .  1.15 

STRINGLESS  BEANS 


Eastern 
Low  High 


Central 
Low  High 


Ex.  Std.  Whole  Green,  No.  2.... 

No.  10  . 

Fancy  Cut  Wax,  No.  2 . 

No.  10  . 

Ex.  Std.  Cut  Wax,  No.  2 . 


Std.  Cut  Wax,  No.  2.. 


Fancy  Whole  Wax,  No.  2 . 

No.  10  . 

Ex.  Std.  Whole  Wax,  No.  2.. 

No.  10  . 

Std.  Whole  Wax.  No.  2 . 

No.  10  . 

Red  Kidney,  Std.  No.  2 . 

No.  10  . 


1.10 

nominal 

5.00 

nominal 

1.00 

nominal 

4.75 

5.00 

nominal 

.92% 

.95 

.85  . 

4.25 

5.00 

1.15 

1.25 

nominal 

5.5‘J 

5.75 

nominal 

nominal 

nominal 

nominal 

nominal 

1.1 5 

nominal 

4.60 

nominal 

1.05 

nominal 

4.25 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

.95 

nominal 

nominal 

LIMA  BEANS 


No.  2  Tiny  Green . 

..  1 .») ' 

1.711 

1.50  1.60 

1.50 

1.55 

No.  10  . 

..  7.50 

7.76 

8.00 

No.  2  Fancy  Small  Green . 

..  1.3  1 

1.45 

1.30  1.35 

No.  2  Medium  Green . 

..  1.15 

1.35 

1.20  1.30 

1.25 

1.25 

No.  10  . 

..  6.00 

6.35 

.95 

1.15 

.90  . 

.90 

.90 

No.  10  . 

..  4.75 

5.50 

No.  2  Fresh  White . 

.72%  .80 

.80 

.85 

No.  10  . 

.57% 

4.25 

.65 

^!EETS 

'.'hole.  No.  2 . 

.90 

1.25 

1.05 

No.  2%  . 

No.  10  . 

■  at.  No.  2 . 

No.  2%  . 

No.  10  .  3.15 

iced.  No.  2 . 


.75 

.95 


No.  2% 

No.  10  . 

;ced.  No.  2 . 

No.  10  . 

oestring.  No. 
No.  10  . 


.RROTS 


.77  >1. 


.80 

3.60 


*ced.  No.  2 . 

. 80 

No.  10  . 

.  3.60 

4.60 

ced.  No.  2 . 

. 66 

.80 

No.  10  . 

.  3.26 

3.76 

EAS  AND  CARROTS 

d.  No.  2 . 

. 70 

.80 

’-ncy  No.  2 . 

. 95 

1.16 

.70 

3.00 


Eastern 
Low  High 


Central 
Low  High 


.92  Vj 


CORN— Wholegrain 

Yellow,  Fancy  No.  2 . 

12-oz.  vac . . 

No.  10 .  5.5J 

Ex.  Std.  No.  2 . 

No.  10  .  5.25 

Std.  No.  2 . 

No.  10  . 

White,  Fancy  No.  2 .  1.00 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2 . 


.971/2  1.00 


6.00 


HOMINY 

Std.  Split,  No.  1  Tall . 

No.  2%  . 66 

No.  10  .  2.00 


.86 

2.36 


MIXED  VEGETABLES 

Fey.,  No.  2 . 87  Mi  .90 

No.  10  .  4.25  4.60 

Std.,  No.  2 . 62%  .77% 

No.  10  .  3.40  4.00 

PEAS 

No.  2  Fancy  Sweets,  2s .  1.40  . 

No.  2  Fancy  Sweets,  3s .  1.30  . 

No.  2  Fancy  Sweets,  4s .  1.20  . 

No.  2  Fancy  Sweets,  6s .  1.10 

No.  2  Ex.  Std.  Sweets,  2s . 

No.  2  Ex.  Std.  Sweets,  3s . 

No.  2  Ex.  Std.  Sweets,  4s .  1.05  1.10 

No.  2  Ex.  Std.  Sweets,  5s . 

No.  2  Std.  Sweets,  2s . 

No.  2  Std.  Sweets,  Ss . 

No.  2  Std.  Sweets,  48 . 90  1.00 

No.  2  Std..  Sweets,  6s . 

No.  10  Std.  Sweets,  2s . 

No.  10  Std.  Sweets,  3s . 

No.  10  Std.  Sweets,  4s .  5.25  5.35 

No.  10  Std.  Sweets,  6s .  5.00  . 

No.  2  Fey.  Alaskas,  Is . 

No.  2  Fey.  Alaskas,  2s . 

No.  2  Fey.  Alaskas,  3s . 

No.  2  Ex.  Std.  Alaskas,  Is.. 


No.  2  Ex.  Std.  Alaskas,  4s.... 
No.  2  Ex.  Std.  Alaskas,  6s.... 
No.  10  Ex.  Std.  Alaskas,  Is.. 
No.  10  Ex.  Std.  Alaskas,  2s.. 


No.  10  Ex.  Std.  Alaskas, 
No.  10  Ex.  Std.  Alaskas, 

No.  2  Std.  Alaskas,  23 . 

No,  2  Std.  Alaskas,  3s . 

No.  2  Std.  Alaskas,  4s . 

No.  2  Std.  Alaskas,  6s . 

No.  10  Std.  Alaskas,  2s.. 
No.  10  Std.  Alaskas,  3s.. 


.85 

1.10 

3.35 


.97% 


No.  2  Ungraded . 

Soaked,  2s  . 

10s  . 

Blackeye,  2s,  Soaked, 
10s  . 


West  Coast 
Low  High 


1.12% 


1.20 


Shoepeg,  Fancy  No.  2 . 

.  1.05  1.10 

No.  10  . 

.  6.75  . 

. 95  . 

West  Coast 

No.  10  . 

.  5.40  . 

Low 

High 

Std.  No.  2 . 

.  .90  .95 

3.36 

3.50 

CORN — Creamstyle 

3.40 

3.50 

Yellow,  Fancy  No.  2 . 

. . 97%  1.00 

.97' 

3.30 

3.40 

No.  10  . 

.  5.75  . 

3.00 

3.10 

Ex.  Std.  No.  2.._ . 

. 92%  . 

.92' 

3.00 

No.  10  . 

.  5.30  . 

4.50 

2.90 

Std.  No.  2 . . 

.85 

3.35 

3.50 

No.  10  . 

2.85 

3.00 

White,  Fancy  No.  2 . . 

. 97%  1.00 

3.00 

3.15 

No.  10  . 

2.55 

2.90 

Ex.  Std.  No.  2 . . 

. 90  .95 

.90 

No.  10  . . 

.  5.00  . 

Std.  No.  2 . 

. 85  . 

.85 

No.  10  . 

.  4.50  . 

11.25 

11.50 

1.20 


1.15 

6.40 


.70 

2.00 


2.35 


1.10 

1.00 


1.40 

1.35' 

1.15 

1.15 

1.05 

1.10 

1.10 

1.15 

1.05 

6.00 

5.25 

1.10 

.92% 

.97%. 

1.00 

1.05 

.85 

.95 

.90 

.95 

6.50 

5.10 

5.25 

4.70 

4.90 

4.76 

5.00 

4.50 

5.00 

3.60 

PUMPKIN 

Fancy,  No.  2 . 

.  nominal 

nominal 

.80 

No.  2%  . 

.  nominal 

nominal 

.92%. 

No.  10'  . 

.  nominal 

nominal 

3.10 

SAUER  KRAUT 

Fancy  No.  2 . 

.75  . 

.70  . 

.70 

.75 

.65 

.70 

No.  2%  . 

.  .82%  . 

.82%  .86 

.86 

.90 

No.  10  . 

.  2.75  2.85 

2.65  2.75 

2.65 

2.75 

SPINACH 

No.  2  . 

.  1.00  1.06 

nominal 

1.12%  1.17% 

No.  2%  . 

,.  1.26  1.40 

nominal 

1.36 

1.46 

1.20 

1.10 

No.  10  . . 

. . . 

4.75  5.25 

nominal 

4.50 

5.00 
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CANNED  FRUITS— Continned 


Eastern 


SUCCOTASH 

Low 

High 

Std.  No.  2,  Gr.  Corn,  Dr.  Limas. 

.86 

.85 

Std.  No.  2,  Gr.  Corn,  Fr.  Limas. 

.90 

1.10 

Triple  No.  2 . . 

.80 

.96 

SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

.96 

No.  2%  . . 

1.25 

1.15 

No.  10  . 

4.00 

Fey.,  No.  2  Syrup  Pack . . 

1.00 

No.  2%  . . 

1.30 

No.  10  . 

Central 
Low  Higb 


West  Coast 
Low  High 


TOMATOES 


Solid  Pack 


Fancy,  No.  2 . 

No.  2%  . 

No.  10  . 

iSx.  Std.,  No.  1. 

No.  2  . 

No.  2%  . 

No.  10  . 

Std.,  No.  1 . 

No.  2  . 

No.  2%  . 

No.  10  . 


1.16 


.65 

.67% 

.85 

.95 

.90 

1.30 

1.35 

1.26 

4.00 

4.26 

4.00 

.50 

.52% 

.50 

.82% 

.85 

.80 

1.20 

1.10 

3.90 

4.00 

3.65 

1.25  . 

1.65  1.60 

6.26  . 


1.06  . 

.  1.36  . 

.  4.60  . 

With  puree 

.  .80  . 

.  1.00  . 

.  1.15  . 

.  3.75  . 


TOMATO  PUREE 


Std.,  No.  1,  Who.  St.  1.04 . 45  .60 

No.  10  .  3.60  . 

Std.,  No.  1,  Trim  1.036 . 42%  . 

No.  10  .  3.00  . 


.42%  .46  . 

3.76  3.90  3.60  3.66 

.40  .42%  .66  . 

3.00  .  3.26  3.36 


Eastern 
Low  High 

PEACHES 

Y.  C.,  Fey.,  No.  2% . . . 

Choice,  No.  2% . . . 

Std.,  No.  2% . 

Fey.,  No.  10 . . . 

Choice,  No.  10 . 

Std.,  No.  10 . 

S.  P,  Pie,  No.  10 . 

Water,  No.  10 . 

PEARS 

Keifer,  Std.,  No.  2% . . . 

No.  10  . . . 

Choice,  No.  2% . 

No.  10  . 

Bartlett,  Fancy,  No.  2% . 

Choice,  No.  2% . 

Std.,  No.  2% . 

Fey.,  No.  10 . 

Choice,  No.  10 . 

Std.,  No.  10 . 

No.  10,  Water  . 

No.  10  Pie.  S.  P . 


PINEAPPLE  Cuban 

Fancy  No.  1  Flat . 

No.  211  Cyl . 

No.  2  Tall . 

No.  2%  . 

No.  10  in  Juice . 

No.  10  in  Syrup . 


TOMATO  JUICE 
No.  211  Cyl.  (12  oz.) 
No.  300  (13%  oz.).... 

No.  2  (18  oz.) . 

No.  303  Cyl.  (20  oz.) 
No.  2  Cyl.  (24  oz.).... 
No.  3  Cyl.  (46  oz.).... 
No.  10  . 

TURNIP  GREENS 

No.  2  . 

No.  2%  . 

No.  10  . 


.60 

.67% 

.70 

.75 

1.65 

3.00 


.62% 

.85 

1.60 

3.36 

.70  . 

.70 

.62% 

.72% 

PINEAPPLE  JUICE 

Buffet  . 

No.  211  . 

No.  2  . 

No.  2%  . 

3.25  . 

2.75 

2.85 

No.  10  . 

RASPBERRIES 

.86 

1.26 

4.00 

.76  . 

3.60  . 

No.  10 . ; . 

Red,  Water,  No.  2 . 

No.  10 


Canned  Fruits 


Black,  Syrup,  No.  2. 
Red,  Syrup,  No.  2 . 


9.75 


10.60 

2.35 

2.36 


2.40 

2.40 


Central  West  Coast 

Low  High  Low  High 


2.15  2.25 

1.96  2.00 

1.66  1.86 

6.80  . 

6.00  6.76 

6.50  6.00 

6.50  6.75 

4.60  . 


2.26  2.40 

2.00  2.30 

1.80  2.00 
7.60  7.90 

6.90  7.60 

6.30  6.60 

.  6.00 


F.  O.  B.  Honolulu 
Mexican  Crushed  Sliced 

.  .77%  .86 

.  .87%  .90 

.  1.60  1.62% 

.  1.70  1.70 

.  6.60  6.10 

.  6.00  6.00 


F.  O.  B.  Honolulu 

. 62% 

. 72% 

.  1.07% 

.  1.62% 

.  2.47% 

.  6.00 


1.65 


1.66 


2.60 

3.00 


APPLES 

No.  10,  water . 

No.  10,  standard  heavy  pack . 

No.  10,  fancy  heavy  pack .  6.00 


2.90  3.00 

3.60  3"76 


LOBSTER 


Canned  Fish 


APPLE  SAUCE 

No.  2  Fancy . 80  1.00 

No.  10  .  3.85  4.76 

No.  2  Std . 

No.  10  . 


Flats,  1  lb.. 

%  lb . 

%  lb . 


nominal 

3.26  . 

1.90  . 


OYSTERS 


Southern  Northwest  Selects 


APRICOTS 

No.  2%,  Fancy .  . 

No.  2%,  Choice .  . 

No.  2%,  Std .  . 

No.  10,  Fancy .  . 

No.  10,  Choice .  . 

No.  10  Std .  . 

BLACKBERRIES 

Std.,  No.  2 . . .  . 

No.  3  . 

No.  10,  water .  . 

BLUEBERRIES 

No.  2  .  1.76  1.90  . 

No.  10  .  9.00  10.00  . 

CHERRIES 

Red  Sour  Pitted,  No.  2 .  1.60  1.90  1.66 

Red  Sour,  Pitted,  No.  10 .  8.00  9.00  7.60 

R.  A.  Fey.,  No.  2% . 

Choice,  No.  2% .  . 

Std.,  No.  2% .  . 

Fey.,  No.  10 .  . 

Choice,  No.  10 .  . 

Std.,  No.  10 .  . 


FRUITS  FOR  SALAD 

Fey.,  No.  2% . 

No.  10  . 


GRAPEFRUIT  SECTIONS 

8  oz . 

No.  2  . 

No.  6  . 

GRAPEFRUIT  JUICE 

No.  2  . 

No.  3  Cyl.  (46  oz.) . 

GOOSEBERRIES 

Std..  No.  2 . 

No.  10  . 


Florida  Texas 


.65 

1.15 

1.20 

1.00 

2.75 

3.10 

2.60 

2.76 

.70 

.76 

.70 

1.60 

1.70 

1.60 

1.66 

2.00 

2.10 

Std.,  4  oz.... — . . 

5  oz.  . . 

8  oz.  . 

1.86 

1.95 

10  oz . 

1.66 

1.60 

Selects,  6  oz. . 

6.76 

7.00 

6.76 

SALMON 

1.26 

Red  Alaskas,  Tall,  No.  1 . 

Flat,  No.  % . 

'  Flat,'  No. '  1 . 

6.60 

6.00 

No.  %  . 

Pink,  Tall,  No.  1 . 

Flat.  No.  % . 

Sockeye,  Flat,  No.  1 . 

No.  %  . 

Chums,  Tall,  No.  1 . 

Medium,  Red,  No.  1  Tall. 


1.40  .  . 

1.45  .  1.15 

.  1.76 

2.90  .  . 


3.40 

2.05 


1.75 

1.10 


1.70 


1.25 

1.80 


2.76  . 

2.40  2.75 

2.30  2.46 

9.00  9.60 

8.50  9.25 

7.75  8.25 


2.60  2.70 

8.76  9.25 


SHRIMP 

No.  1,  Small . 

No.  1,  Medium. 
No.  1,  Large . 


Southern 

1.40  . 

1.50  1.60 

1.60  . 


SARDINES  (Domestic)  Per  Case 


%  Oil.  Key . 

%  Oil,  Keyless .  3.75  .  .  . 

%  Oil,  Tomato,  Carton .  .  . 

%  Oil,  Key  Carton .  4.00  4.26  .  . 

%  Mustard,  Keyless .  3.00  .  .  . 

Calif.  Oval  No.  1,  24’s .  .  . 

Calif.  Oval  No.  1,  48’s .  3.76  4.10 


1.25  1.86 

6.00  6.00 


TUNA  FISH,  Per  Case 

Fey.,  Yel.,  Is,  24’s . 

Fey.,  Yel.,  Is,  48’s . ...» . 

%s  . 

y4S  . 

Light  Meat,  Is . 

zz====: 


11.60  13.60 

6.26  7.00 

4.15  4.60 

10.60  11.00 

6.75  6.10 

3.60  4.10 
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"LET  'EM  EAT  BEANS" 

-  -  -  But  will  they? 

It  has  been  said  that  we  have  plenty  of  foods  and  if  worse 
comes  to  worse,  we  can  let  ‘em  eat  beans,  mush,  fatback — 
but  will  they? 

An  attack  of  gas,  chemicals,  disease  germs  or  fire  can  poison, 
ruin,  render  unfit  for  eating  or  destroy  any  bulk  or  raw  foods.  Pro¬ 
tected  by  a  wall  of  tin  from  all  of  these  outside  contaminations — 
prepared,  convenient,  preserved,  canned  foods  are  ready  under 
all  conditions.  Let  come  what  may,  you've  got  something  good  to 
eat  within  the  can.  Uncle  Sam  recognizes  that  and  it  is  just  one 
good  reason  why 

CANNED  FOODS  ARE  “PREFERRED'*  IN  DEFENSE 

Canners,  you've  got  the  job  of  supplying  "Food  for  Defense", 
our  own  American  people,  our  armed  forces,  the  hungry  of  Europe, 
the  World.  Are  you  prepared  to  meet  that  obligation? 

Right  now,  when  plant  operations  emphasize  weaknesses  in 
production  lines  and  other  needs,  is  the  time  to  determine  your 
reguirements  for  next  season,  and  to  place  your  orders.  It  takes 
time  to  produce  them  and  your  machinery  or  supply  house  must 
hold  your  orders  to  get  priority  releases  on  materials  to  fill  them. 

ORDER  NOW !  DON'T  DELAY !  BE  SURE  OF  DELIVERY ! 


Contributed  by — 

THE 


CANNING 


TRADE 
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NEW  IMPROVED  BASKET 

wili'last  a  season  or  more  longer 

At  No  Extra  Cost 

Write  for  Samples  and  ‘Prices 

RIVERSIDE  MANUFACTURING  CO. 

MURFREESBORO,  NORTH  CAROLINA 


For  speed,  neatness  and  trouble  free  operation 


KYLER  LABELERS  and  BOXERS 

'•’"They  have  everything  with  half  the  parts" 

WESTMINSTER  MACHINE  WORKS 
Westminster,  Maryland 


THE  BOOK  YOU  NEED  !  ! 

**A  Complete  Course  in  Canning.’’ 

Nea  6  th  Edition 

Published  by  THE  CANNING  TRADE. 


WANTED  and  FOR  SALE 


YOUR  OPPORTUNITY 


In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want.  Now’s  the  time  to 
pick  up  needed  used  machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offer  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  to  three  times,  per  line  40 
cents,  four  or  more  times,  per  line  30  cents,  minimum  charge 
per  ad,  $1.00.  Count  eight  average  words  to  the  line.  Count 
initials,  numbers,  etc.,  as  words:  Short  line  counts  as  full  line. 
Use  a  box  number  instead  of  your  name  if  you  like.  The 
Canning  Trade,  20  S.  Gay  Street,  Baltimore,  Maryland. 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 

FOR  SALE — Three  sets  1000  gallon  Kookmore  Coils  and 
Steam  Traps.  These  coils  and  traps  have  been  inspected  and 
tested  by  one  of  the  oldest  manufacturers  in  the  country  and 
guaranteed  in  A-1  condition.  A.  K.  Robins  &  Co.,  Inc.,  Balti¬ 
more,  Md. 

FOR  SALE — 70  good  used  Coons-Mabbett  Apple  Peelers.  J. 
A.  Prather,  Martinsburg,  W.  Va.,  Route  4. 

FOR  SALE — Farquhar  Cider  Press  No.  5.  Takes  18  in.  ram, 
62  in.  racks,  good  condition.  Price  $1200  F.O.B.  Frankfort. 
Crystal  Canning  Co.,  Frankfort,  Mich. 


FOR  SALE — 2  Olney  Washers,  1  Monitor  Rod  Reel  Washer, 
1  Rotary  Pea  Washer,  Long  12-inch  Gooseneck  Elevator.  Badger 
Machine  Works,  Box  225,  Berlin,  Wisconsin. 


WANTED  —  MACHINERY 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Box  A-2551,  The  Canning  Trade. 


WANTED — Peeling  and  Diceing  equipment  for  beets,  carrots, 
etc.  Also  four  Pea  Viners.  State  condition  and  best  price. 
Address  Box  A-2557  The  Canning  Trade. 


FOR  SALE— FACTORIES 


FOR  SALE — Complete  tomato  cannery  including  all  neces¬ 
sary  buildings  located  in  best  section  of  Eastern  Maryland. 
Now  in  operation.  Address  Box  A-2556  The  Canning  Trade. 


WANTED  — CANNED  FOODS 


FOR  SALE — Complete  Tomato  Cannery  including  all  neces¬ 
sary  buildings  located  in  best  section  of  Eastern  Maryland.  Now 
in  operation.  Address  Box  A-2556,  The  Canning  Trade. 


SITUATIONS  WANTED 


POSITION  WANTED — Sales  Executive  for  years  serving  as 
sales  counsellor  specializing  in  canned  foods,  with  many  success¬ 
ful  campaigns  to  his  credit,  will  consider  permanent  sales  man¬ 
agement  position  with  responsible  canning  firm.  All  replies 
strictly  confidential.  Address  Box  B-2554,  The  Canning  Trade. 
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Smile  Awhile 


There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


GOING  DOWN 

“Oh,  yes,”  said  Mrs.  Gadgett,  proudly,  “we  can  trace  our 
ancestors  back  to — to — well  I  don’t  know  exactly  who,  but  we’ve 
>)een  descending  for  centuries.” 

NOT  THAT  KIND 

The  manager  of  a  local  hotel,  recalling  his  novitiate  as  clerk 
employed  in  a  country  wayside  house,  relates  that  one  morning 
a  guest  came  downstairs  and  complained  to  the  proprietor  that 
he  had  not  slept  at  all. 

“I  was  troubled  with  insomnia,”  he  said. 

“Don’t  believe  a  durn  word  of  it,”  said  the  indignant  host. 
“Had  the  place  cleaned  out  only  this  spring.  Show  me  one,  if 
you  can!  Show  me  one!” 

WASTE 

In  a  little  backwoods  town  an  itinerant  salesman,  undeterred 
by  the  extreme  poverty-stricken  appearance  of  one  house,  tried 
to  sell  the  head  of  the  family  a  certain  article.  He  got  the 
reply: 

“Say,  I  only  spent  one  dime  in  all  my  life  for  foolishness. 
An’  that  was  for  a  pair  of  socks.” 

CORRECT 

Teacher — As  punishment  for  your  misbehavior  the  entire 
class  must  remain  for  two  hours  after  school  hours. 

Voice  from  Rear — “Give  me  liberty  or  give  me  death.” 

Teacher — Who  said  that? 

Voice — Patrick  Henry. 


1j  iJ  years  of  perfect 

STEAM  DISTRIRUTIOM 


^  Some  of  our  Retorts  have  been 
operating  satisfactorily  for  over  25  years 
and  are  still  going.  Process  Retorts  are 
the  most  important  equipment  in  any 
plant,  so  it  will  be  to  your  interest  to 
install  the  ones  that  have  proved  records. 
Write  Berlin  Chapman  Co.,  Berlin,  Wis. 


BERLIN  CHAPMAN 


A  COMPLETE  LINE  OF  CANNING  MACHINERY  FOR  ANY  PLANT 


FOOD  FOR  THOUGHT 

Waitress — I  have  fried  liver,  boiled  tongue,  stewed  kidneys 
and  pigs’  feet. 

Diner — Don’t  tell  me  your  ailments,  sister.  I  came  in  for  a 
chicken  dinner. 


QUITE  IMPORTANT 

Timid  lady  going  up  in  skyscraper  elevator  asked:  “Where 
would  we  go  if  all  the  cables  should  break  at  once?” 

“That  would  depend,”  replied  the  polite  conductor,  “entirely 
on  what  kind  of  a  life  you  have  led.” 

“Is  your  wife  economical?” 

“Sometimes.  She  had  only  28  candles  on  her  40th  birthday 
cake  last  night?” 

AND  THEN  THE  FUN  BEGAN 

She  was  of  uncertain  age  and  single,  but  still  coy. 

“No,  I  have  never  married,”  she  confessed.  “The  only  man 
5  ever  loved  was  killed  in  the  war,  at  the  battle  of — of — ” 

“Gettysburg?”  hazarded  a  cruel  auditor. 

“What  on  earth  are  you  wearing  all  those  coats  for?” 

“Why,  I’m  going  to  paint  my  house  and  the  directions  say 
‘  ’or  best  results  use  three  coats’.” 

CHARCOAL  STEAK 

“She  treats  her  husband  like  a  Grecian  god.” 

“How’s  that?” 

“She  places  a  burnt  offering  before  him  at  every  meal.” 

“Did  you  send  a  dollar  for  those  etiquette  instructions.  What 

0  Do  At  the  Table?’  ” 

“Yes,  and  I  got  back  single  piece  of  paper  marked,  ‘Eat.’  ” 


attention] 


CANNERS 

BROKERS 


ALL  BOUND  -  ROCK  FASTENER 

WOOD  BOXES 


CANNED  FOODS 

DOMESTIC  OR  OVERSEAS  SHIPMENTS 

We  are  equipped  to  manufacture  to 
Navy  or  other  Specifications — ALL 

BOUND  -  ROCK  FASTENER  - 
WOODEN  BOXES  for  all  size  cans. 

We  invite  your  inquiries. 

PLANTERS  MANUFACTURING  CO..  INC. 

Portsmouth,  Virginia 
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The  Double  “S”  W.  G.  Corn  .  .  . 

CLEANER  and  WASHER 

Three  machines  in  one-doing  a  better 
job  than  you  ever  dreamed  could  be 
done 

Let  us  tell  you  about  it 

THE  SINCLflIR-SCOTT  COMPANY 

BALTIMORE,  MARYLAND 


'  *  oifits  vm 

*  resists  corros.oh 

*  improves  production 


AT  A  MATCHLESS 
LOW  COST 

Actual  performance  records  prove 
that  La  Porte  Flexible  Steel  Convey¬ 
or  Belting  wears  longer — resists  heat, 
acid,  grease  and  corrosion  and  keeps 
production  moving  faster  at  lower 
cost.  This  stretchless  belting  grips 
the  friction  drum  tightly — thus  con¬ 
serving  power,  also  eliminatingcreep- 
ing,  weaving  and  jumping.  Theopen 
mesh  feature  permits  circulation  of 
air  around  products  in  process  and 
speeds  up  sterilizing  with  steam  or 
scalding  water.  It’s  the  most  practi¬ 
cal  belting  available  for  grading,  sort¬ 
ing,  peeling  and  packing  tables, 
scalders,  washers,  cookers,  etc.  Its  perfectly  flat  surface  provides  for  con¬ 
veying  all  types  of  containers,  empty  or  filled. 

Ask  your  Mill  Supply  House  for  La  Porte  Conveyor  Belting  in  Galvanized 
Steel  —  Available  any  length  and  practically  any  width  —  or  write  to 


The  LA  PORTE  MAT  &  MFC.  CO. 


Wh  ere  To  Buy 


— the  Machinery  and  Supplies  you  need  and  the  leading  houses  that 
supply  them.  Consult  the  advertisements  for  details. 

ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS  (Wood),  Picking 

Planters  Manufacturing  Co.,  Portsmouth,  Va. 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  canning,  formulae,  etc. 

The  Canning  Trade,  Baltimore,  Md. 

BOXES,  Corrugated  or  Solid  Fibre 
fDastem  Box  Company.  Baltimore,  Md. 

BOXES  (Wood) 

Planters  Manufacturing  Co.,  Portsmouth,  Va. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Clhicago,  Ill. 

CANNERY  SUPPLIES 
Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMENT 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mfg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Morral,  Ohio 

New-Way  Canning  Machines  Co.,  Hanover,  Pa. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  ^Itimore,  Md. 

United  Clompany,  Westminster,  Md. 

Westminster  Machine  Works,  Westminster,  Md. 

CANS 

American  Can  Co„  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  Company,  Philadelphia,  Pa. 

Heekin  Can  Company,  Cincinnati,  Ohio 
National  Can  Corp.,  New  York  City 

CAN  SEALING  COMPOUND 

Dewey  &  Almy  dlhemical  Co.,  Cambridge,  Mass. 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago,  Ill. 

LABELS 

Gamse  Lithographing  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

PEA  MULLERS  AND  VINERS 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

SALT 

Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SALT  DISPENSERS 

Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Coim. 

Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

Northrup,  King  &  Company,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 


BOX  124 


LA  PORTE.  INDIANA 


SUGAR 

Com  Products  Sales  Co.,  New  York  City 
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Maximum  Protection 

at 

Minimum  Cost 

against  losses  by 

FIRE  .  LIGHTNING  •  WINDSTORM 
EXPLOSION  .  PREVENTED  PRODUCTION 
RIOT  and  CIVIL  COMMOTION 
VANDALISM  and  MALICIOUS  MISCHIEF 
AIRCRAFT  and  VEHICLE  DAMAGE 

LANSING  B.  WARNER,  Incorporated 

222  North  Bank  Drive,  CHICAGO 


PICKLE  SLICE R 


•  Very  Large  Capaeity 

•  Standard  Thickness 
of  Slices 

•  All  Slices  Uniform 

•  Cut  Straight  Across 

•  No  Pieces  or  Chips 

•  Small  Slices  ^  Easily 
Removed 

Unsurpased  for  Cucumbers,  Okra, 
Mushrooms  and  Cured  Pickles. 
Every  slice  is  square-cut  and  uni¬ 
form — no  rough  edges.  Large  capa¬ 
city.  Send  for  Bulletin  No.  527-1. 


Chlsholm'HifJeruo. 


NIAGARA  FALLS,  N.  Y. 

Branch  Offices  and  Warehouses:  COLUMBUS,  WIS.;  CHICAGO.  ILL. 
CRCO  Repretentativea: 

JAS.  Q.  LEAVITT  &  CD..  OGDEN.  UTAH,  and  SEATTLE,  WASH. 
W.  D.  CHISHOLM.  NIAGARA  FALLS,  CANADA 
A.  K.  ROBINS  &  CO..  Inc.,  BALTIMORE.  MD. 
LENFESTEY  SUPPLY  CO..  TAMPA.  FLA.  434  A 


Plain. 

Varnished, 

Embossed. 

THE 

Simpson  sDoeller 

CO. 

BALTIMORE.MD. 


ROBINS  Continuous 

SPINACH  BLANCHER 

"Open  top"  continuous  blancher  that 
assures  more  of  the  natural  color  in 
spinach  and  greens  after  blanching. 

No  waste;  no  bruising  or  tearing  of  the 
product.  All  steel,  welded  construction. 
Thoroughly  practical  and  will  give  years 
of  service. 

A.  K.  ROBINS  &  CO.,  INC. 

Caterers  to  Canners 

BALTIMORE,  -  -  MARYLAND 
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NATIONAL  CAN  CORPORATION 

EXECUTIVE  OFFICES:*  110  EAST  42nd  STREET  •  NEW  YORK  CITY 

Sales  OHices  and  Plants  •  NEW  YORK  CITY  •  BAITIMORE  ■  MASPETH.  NY*  CHICAGO  •  BOSTON  •  DETROIT  *  HAMILTON,  OHIO 


